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FRANK STATEMENT 


OF WHY AMERICAN CAN COMPANY MUST 
ALLOCATE METAL CONTAINERS 


Steel for plate making still in short supply. As 


Government relaxes control on uses of steel, Canco 


must allocate its output to protect you. 


mc THE Government removed its re- 
strictions on steel for plate making, it 
became necessary for American Can Com- 
pany to step in and set up its own system of 
allocation ... 


. . . despite the fact that Canco has ade- 
quate production facilities. 


Now, why was this move necessary? 


It’s a matter of steel. Steel for making 
plate. The steel plate from which all types of 
cans and containers and other metal pack- 
ages are made. 


For all types of steel are still in short supply! 


There just isn’t enough of it to fill all the 
needs of everybody. 


So, it seemed to us that the only fair thing 
to do was to see to it that every one of our 
customers got his just and proper share of 
steel plate . . . the little fellow . . . the big 
fellow ... and all those users of steel plate in 
between . . . all on the same basis. 


And until this situation eases, we are continu- 
ing our policy of accepting no new business. 


Your Canco salesman is prepared to explain 
to you our 1947 allocation plan . . . how it 
applies to you. And how it protects you. We 
invite you to discuss this matter with him. 
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FOOD PACKING 


Model F Bean Snippers Deliver a Cleanly-Snipped Product 
. . » Recognized As Quality, Whether Canned, Glassed or Frozen : 


Clean snipping without crushing 


will improve the appearance of any 
pack of stringless beans . . . whether 
canned, packed in glass or frozen. 
The CRCO Model F Bean Snipper 
accomplishes this by means of its 
three banks of tempered steel knives. 
Because of its continuous flow and 
specially designed pockets, Model F 
e will deliver up to 300% more pro- 
§ duction than other models .. . thus 


affecting a noticeable a in labor 


one Triple Banks of Tempered Steel Knives Snip the Product at High Speed Without 


Crushing the Ends. 


Continuous Flow with Synchronized Action Results in High Capacity Operation Through the Snippers, : 
Cutters, Size and Nubbin Graders the CRCO Way. 


Niagara Falls, New York 


FOOD: PROCESSOR 


. THE CANNING TRADE - February 17, 1947 3 


. 
E BEST 
De 
QFOR-THE: | 
» 
39 
00. 
as 


The public b 
uys canned 
tomato - 
— and other tomato 
mt preme confidence. They k 
get top quality fruit 
packed . 
itt 0 be associated with the 
om nning industry . . ‘ 
eases, you | 
ce with the industry’s growth sa 


ttlea once 
high-income 
come much tomato 


uestion was 
reme Court 
three times a8 
Cann 


matoes- 
while activel to 
e cou 
cked. Prio 


vesting his crop. So 
to definition: A as 
ated, usually 
” known consum 


4. Accordin 


it was 
found it quite 


g to the National Cann 
> Association, there were over 41 million 
tomatoes P cked 1n 194 


C 
ONTINENTAL CAN COMPANY 


THE CANNING TRADE 


February 17, 1947 


: THERE 'S A MONUMENT WA CEMETERY 
& IN NEWPORT, RHODE \SLAND, DEDICATED TO 
ws ti ke GZ V MICHELE FELICE CORNE. WHAT DID HE HAVE 
0 
it or ie 
a tf U \z | 
| ON THE BASIS oF 24 NO. 2 CANS 
20 MILUON? 41 mILLION? 36 MILLION? 
in 1944, THERE WERE OVER 30 MILLION CASES 
oF TOMATO juice PACKED IN qHis COUNTRY. WHICH IN- a 
COME GROUP po YOU THINK CONSUMED THE GREATEST ~ q 
THE mIDDLE-INCOME 
THE HIGH-INCOME GROUP*) Answe rs 
ee 1. The istics and surveys show that the 
for all when e all consumes 
aoe: of Appeals excused @ man from juice as the 
oe oe ty because he was busy picking to- low-incor omato juice 
ae exempts any fruit has become 3m important pack in less 
twenty years. In 1929, for 
eo ere were only about one- 
a on cases of tomato juice 
- can to that years it was alittle 
‘an annual, for its r item. 
woe in the War of 1812, is reputed to 
; first man in this country to eat 4 cases 
“4 tomato- He bit into the squashy globule, after year: Americ 
more canned tomatoes and to 
and products than any other canned “yege- 
table.” 


THE CANNING TRADE 


THE BUSINESS JOURNAL OF THE 
CANNING AND ALLIED INDUSTRIES 


Published Every Monday Since 1878 . 


ARTHUR I. JUDGE, Editor 


VOLUME 69, NUMBER 30 


ADDRESS ALL CORRESPONDENCE BALTIMORE 2, MD. 


EDITORIALS 


years or more the canners, with their crops, have 

been the darlings of the gods. Unusually large 
crops of fine quality have been the rule with almost 
every item, and over long enough periods to permit the 
canners to care for them in the best possible conditions. 
Such a long series of years has always been unusual, 
until the industry had come to reckon on at least one 
poor year in five, if not two years as many figured it. 
And what is more these five years have not been just 
years of normal production; they have witnessed an 
increase in canned foods output practically double what 
it was in 1939, which is not so long ago. 

If we had been clairvoyant and had told the canners 
that such a season or seasons would ensue—we would 
not have dared say “be enjoyed’”—they would have 
been scared stiff, and the distributors would have 
wailed the warnings of certain demoralization—due to 
the size of the outputs. But wé have had such seasons 
and we have doubled the output of canned foods, and 
the market today is calling for more goods than are in 
existence. That is history, not a prophesy; and what’s 
more market prices, and profits, have been good. Better 
still: there is no reason to curtail output in 1947, if we 
kee), the quality where it is on the average. In other 
words, the consuming public has taken to canned foods, 
fin’s them well worthwhile and wants more. Could 
anyone wish for anything better? 

Vhe pessimist and the “viewer-with-alarm” will in- 
sist that this is bad advice for the canners as they enter 
thi. 1947 season; but the .canners have become business 
me. and are amply able to chart their courses, and will 
de so. The bankers have finally come to realize that 
ca ied foods are about the best collateral they could 
fin|, since they are foods, do not lose style, and are free 
from destruction by moths, mice or vermin. They are 
bei cr than stocks and bonds, which have a habit of 
su’ ‘en and prolonged weaknesses ; better even than the 
cas': in hand, because as winter encourages the eating 
of |.od stocks, canned foods stand ready to step in and 
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keep the tables supplied, and at satisfactory prices. 
Inflationary experiences in Europe teach this lesson to 
even horny-handed bankers and lenders, and so they 
like canned foods. 

But we digress. Are we on the verge of a return to 
that old formula of one or two bad years in five? We’ve 
had the five fat years, and we doubt if we are to go into 
five lean ones. The consumers won’t let you. 

But old Dame Nature has been throwing a scare into 
the industry, on its crop prospects, although it is too 


early to appraise the results yet. Few of us have ever 


seen such suffering from cold weather as is recorded 
here and in Europe this winter. When sections of New 
York City have to curtail the use of gas for heating 
especially but also for cooking Old Boreas is certainly 
doing his worst; at least in many recent years. It is 
the time of year, of course, when we must expect hard 
winter weather, and certainly we often had such in the 
years gone by, but it would seem that the suffering 
from it is greater this time, and as we have intimated, 
not just here in America, but in Europe, where a 
lack of fuel and also a lack of food is making severe 
suffering. 

The following report from the USDA, Bureau of 
Agricultural Economics, this week must be taken into 
consideration, for the effects are being felt by a seg- 
ment of our industry, the far south, which had begun 
its early season of canning. Read: 


“SPECIAL FREEZE DAMAGE REPORT — Crop 
damage from the cold wave which hit the South Feb- 
ruary 5 and 6 was confined principally to Florida, the 
Bureau of Agricultural Economics reports. Low tem- 
peratures threatened truck crops in the Lower Valley 
of Texas and set back Louisiana strawberries three to 
four weeks. Texas crops suffered little damage be- 
cause light winds at the time prevented heavy frost 
formation. 

Tender crops in all Florida areas were hard hit. Of 
these, snap beans occupy the largest acreage, followed 
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in order by potatoes, tomatoes, peppers, peas, lima 
beans, cucumbers and egg plant. Citrus in low and un- 
protected areas suffered some damage. 


Snap Beans: Early reports indicate damage in the 
Everglades and Dade County running as high as 90 
percent, and in the Pompano area as high as 60 per- 
cent. 


Potatoes: The winter potato crop, principally in 
Dade County, was so far along that it suffered little 
damage. The first month’s top growth on early plant- 
ings in north Florida was completely destroyed, which 
will have some effect on the yield. 


Tomatoes: Estimates of winter tomato losses in Dade 
and Broward counties range from 25 to 90 percent 
with the heaviest losses in Dade County. The spring 
crop in the Fort Pierce section was reported to be dam- 
aged 35-40 percent. But most of the lost acreage will 
soon be reset. The central Florida crop, principally 
around Wauchula, was practically all killed. But the 
Manatee-Ruskin section escaped with rather light 
damage. 


Peppers: Winter peppers in the Pompano section 
were hurt seriously. The large spring crop in the 
Plant City area, nearly all transplanted, was cut back 
severely. Reports indicate that enough plants were 
saved to replant this acreage. 


Lima Beans: Temperatures reported indicate a sub- 
stantial loss in production from the crop now being 
harvested in the Pompano section and a heavy loss of 
young acreage for spring harvest in the Everglades. 


Cucumbers: The cucumber acreage for winter and 
early spring harvest suffered severely from the low 
temperatures and cold winds. The early open field 
cucumbers in the central area will be nearly a complete 
loss. The covered acreage in the Webster-Center Hill 
section was mostly saved but was materially set back. 


Cabbage: The cabbage crop suffered material dam- 
age in the principal producing sections; but the extent 


of this damage cannot be determined for several days 
since much depends on the kind of weather which 
immediately follows the cold wave. 


Celery: Early reports indicate only slight damage to 
the Florida celery crop which is now at the peak of 
harvest. 


Strawberries: The Florida strawberry crop which 
had just passed its peak harvest was severely damaged. 
There was a heavy loss of fruit and bloom and volume 
for the next few weeks will be cut by at least one-half. 


In Florida, minimum temperatures ranged as fol- 
lows: North Florida 19-24, Central Florida—citrus 
area, low ground 19-25, high ground 26-32, Everglades 
25-30, Indian River district 25-29, and lower East 
Coast 29-32. In the lower Valley of Texas tempera- 
tures were near freezing with 29 degrees at Mission 
being the lowest recording. The Winter Garden and 
Coastal Bend sections reported lows of 28-30 degrees. 
In the Hammond, Louisiana, section lows of 26 and 30 
were reported on the mornings of February 5 and 6, 
respectively.” 


Not many canners will be hurt by the damage to 
these crops, but the canned foods market will feel the 
influence in increased demands for the dwindling sup- 
plies of canned foods. The market does not need any 
such boost, and it is not mentioned here as a boost, but 
to illustrate what we have said, that the year seems to 
be on a different scale than the past five. Again we 
remind you that it is too early to consign even such 
crops as these to the loss column. The year is young, 
and much can be recouped in the real growing months 
that remain. And we hope so, for the food problem is 
large in this country, and imperative in Europe if we 
would come to the rescue of the unfortunates left from 
the war’s effects. Hunger knows no time or country, 
but it is an ever constant danger to the tranquillity of 
the world. The whole world longs for peace but there 
can be no peace on empty stomachs. 


CANNED FOODS IN GOOD 
STATISTICAL POSITION 


“The 1946 pack of canned fruits and 
vegetables of known quality are now 
moving and will continue to move for- 
ward into consumption,” said Roy L. 
Pratt, Vice-President and General Sales 
Director of the California Packing Cor- 
poration, reporting before Calpak’s an- 
nual meeting of Del Monte brokers, at the 
opening of the National Canners Con- 
vention at Atlantic City. 

“There has been a lot of confusion 
about the canned food spot situation,” 
said Mr. Pratt. “Some hold that disaster 
faces the canned foods market. Others 
disagree and believe that quality mer- 
chandise, priced right, is in demand and 
will move forward into consumption. We 
hold to this latter line of thinking. 

“We all know that some buyers have 
over-bought not only on canned foods, but 
in various lines. In their eagerness some 
have bought recklessly of canned foods, 


taking unknown brands and brands of 
uncertain quality, exorbitantly priced. 
That is where the great part of any 
present trouble now rests.” 


Backing up this conviction, Pratt ana- 
lyzed in detail the present statistical po- 
sition of canned fruits, vegetables and 
canned juices. In summary he said, “The 
statistical position of canned fruits and 
vegetables appears relatively strong. We 
should not permit the juice situation to 
influence our thinking on fruits and 
vegetables.” 


Pratt further demonstrated that canned 
foods have not advanced in price to the 
extent of grocery products in general. He 
also pointed out that increased popula- 
tion and increased per capita income 
have greatly expanded the market for 
canned fruits and vegetables. “As a re- 
sult,” he said, “people are consuming 
larger quantities of canned foods than at 
any other time in the past, and the trend 
continues upward.” 
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NFBA ADDS MEMBERS 


National Food Brokers’ Association 
announces election of the following new 
members: Hindes Sales Co., Denver, rec- 
ommended by The Bancker-Nicholls Bkge. 
Co.; McKamy Sales Co., Los Angeles, 
recommended by Hudelson Sales Corp.; 
R. A. Anderson Bkge. Co., Denver, rec- 
ommended by Paul L. Vosburgh; O. H. 
Shankelford, Baltimore, recommended by 
the Harry B. Cook Co.; Bates Brokerage 
Co., Elmira, N. Y., recommended by the 
Syracuse Food Brokers’ Association; 
Burchfield Brokerage Co., Elizabethton, 
Tenn., recommended by the N. P. Law- 
rence Co.; Tom S. Douglass, Knoxville, 
Tenn., recommended by DeWitt & Mere- 
dith; Schulwolf Bkge. Co., Inc., Mont- 
gomery, Ala., recommended by Allen N. 
Smith; Rosen Brokerage Co., St. Louis, 
recommended by the Nolte Brokerage “0. 
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ALL SET FOR 


1947? 


In the main yes, but how about your brokers—You should know them by 
visiting them—Some considerations worth making—Calling with them on 


customers can be illuminating—What about selling the supers, jobbers 
or even direct buyers—Ready to help—By BETTER PROFITS 


Many conventions, state and national, 
are over for another year. We are well 
along with our planning for the coming 
season as far as acreage, overall tonnage 
of products for preserving, labels, ship- 
ping containers, needed additions to plant 
machinery and manufacturing details are 
concerned. In many instances we are 
also decided as to any pilot packs in 
which we may be interested. You know, 
we are always planning on utilizing plant 
and manufacturing capacity as many 
months in the year as we can and manu- 
factured items are right in line for con- 
sideration. Everything seems pretty well 
in order and it may be that we can relax 
a few weeks before seed has to be dis- 
tributed, contracts put out and we get 
really busy. Have we thought of every- 
thing requiring our attention in order 
that our coming season may be as profit- 
able as possible? 

Why yes, practically everything except 
maybe we ought to look into our broker- 
age representation at a few points. It is 
true, we took on a few new brokers dur- 
ing the past year or two and in some in- 
stances we have never visited them at 
home. Of course, the most of them have 
been in our offices or we have met them 
at common points, but to tell the truth 
we are not as well acquainted with all of 
them as we might be. Maybe, if we can 
squeeze in the time, we had better plan 
on seeing them in their offices and call on 
some of the trade with them before we 
get 100 busy. Yes, that would be a profit- 
able expenditure of time but—we’ll just 


have to wait until a little later and see if 

we li:ve the time in which to take a trip 
ort». away from the office. 
TOO BUSY? 

H. . many times before have you rea- 

sone thus? And how many times have 


you ally found you were unable to get 


awe when you wanted to? Too many 
for eventual good of your business, I 
ame. And as long as we are on this 
sub’ of territorial representation, how 
muc time in hours and minutes have 
you ent in the last six months analyz- 
ing vt whole brokerage set-up? Nota 
gre teal, Pll wager! You say it’s not 
nec 'y, maybe it is not, but right now 
I'll’ you have several brokers who are 
Spel! og some of their time in deciding 
how uch time they can afford to give 


your iccount in 1947. Remember the 
brok _ve firm that sold several thousand 
Casey you late last year in a territory 
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where you have no logical right to oper- 
ate profitably. Of course, the merchan- 
dise was paid for according to terms, you 
will probably be able to count on as much 
volume from them next year but how 
safe are you in doing this? 

Stop and think a minute. Those brok- 
ers to whom I have been referring did 
write you last year about stocks, did they 
not? Yes? I thought so. And of course, 
they were recommended by the National 
Food Brokers Association? You aren’t so 
sure? Oh, they are not members! Well, 
I think you had better look into at least 
this one of your brokerage connections, 
don’t you? It’s not that I.am so set on 
a good broker having to be a member of 
the NFBA but you will agree that a lot 
of them are. But—now that we are on 
this subject of examining brokerage con- 
nections, why not go a little further? 


Outside the window the mercury in the 
thermometer stands at four above zero, 
the snow drifts not too silently around 
the windew sill. If your office is cozy, a 
few hours spent now in going over that 
brokerage list may be hours well spent as 
far as future sales and profits are con- 
cerned. First of all, let’s make a list of 
brokerage representation as far as years 
of service are concerned. Next show per- 
centage of total sales. Then membership 
or no, in NFBA, then the nature of the 
representation. Are they specialty brok- 
ers, selling nationally advertised lines of 
foods and grocery store products or are 
they exclusively canned foods brokers? 
Are you fortunate enough (?) to be rep- 
resented by a one stop brokerage organi- 
zation that renders all possible services 
in a market? 


WEIGH THE MATTER 


In the foregoing paragraph are set up 
sufficient items for consideration over a 
much longer time than a few hours in a 
cozy canner’s office in February, 1947. 
Let’s take them, item by item. As far as 
years of service are concerned, make no 
mistake, the most recently appointed 
broker on your list may be potentially 
the most valuable, although you may not 
be helping that particular organization 
as much as you may be able to. Consider 
carefully this point. You may argue that, 
other things being equal, the representa- 
tive in the largest market will bring you 
the most business. This is not at all cer- 
tain, as you realize. Conflicting accounts, 
canned foods or specialties, failure to 
command the full co-operation of the 


largest buyers in the market, failure to 
grasp fully the complete worth of your 
account, all these factors make it possible 
for the failure of a broker to secure as 
much business from a given market as 
you might expect. 

When considering the percentage of 
total sales made by each representative, 
remember the foregoing factors and take 
them into consideration. As is the case 
so many times, you will be unable to 
know all the answers until you have seen 
the broker on the ground and in action. 
This staying with a broker while he goes 
through the routine of a day’s and week’s 
business is most illuminating. With all 
respect to them, when a specialty brok- 
erage organization has a movement in 
its principal account, you or your repre- 
sentative will be fortunate if you have 
any more than office space while this 
“movement” is on, a day or two later, 
when bookings have cleared the office and 
been confirmed, all will be sweetness and 
light, everyone will relax and you will 
have a fine time calling on the trade in 
company with your brokerage representa- 
tive. In the meantime, you often gain 
in sales as well as account prestige by 
the representation you enjoy because of 
the splendid reputation of the organiza- 
tion rendering complete, prompt service 
to this nationally advertised specialty 
account. 


There are so many splendid complete 
service organizations in the food broker- 
age field today that I hesitate to even 
comment on the advisability of employ- 
ing such an organization. Certainly first 
thought would probably indicate the ex- 
treme advisability of doing so but some- 
times second thought indicates otherwise. 
It seems as if each canner must deter- 
mine this for himself. If you have no 
such connection at present, if circum- 
stances make it seem advisable to estab- 
lish such, go to it, keep an open mind in 
the matter and judge by results. If con- 
venience dictates that you carry ware- 
house stocks, an organization carrying on 
the warehouse function is certainly de- 
sirable. The average well established 
brokerage firm today is in a position to 
merchandise your offerings to the retail 
trade and tradition being what it is, you 
will generally find this aspect of a “one 
stop” organization an asset. On the other 
hand, you may not be interested in hav- 
ing your offerings supported by resale to 


(Please turn to page 20) 
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New Pea, Bean Varieties Win Awards 


By M. E. ANDERSON * 


“All-America” is a purely unbiased, 
disinterested sort of tribunal which has a 
number of judges situated in different 
parts of the country to whom promising 
seed varieties are sent without any in- 
formation as to who supplies the seed or 
who originated the variety. The plants 
from such seeds are carefully examined 
at different times during the season and 
judged for their desirability and adapta- 
bility on all counts. The sum total of 
such tests establishes the rank as being 
the consensus of opinion of these judges. 


PUREGOLD WAX BEANS 


A new variety of beans and another of 
freezer peas introduced in the 1946 sea- 
son and which were awarded the All- 
America Bronze Medal are the “Pure- 
gold” Wax Bean, especially bred for 
canners, and the “Freezonian” Pea, of 
particular interest to frozen food packers. 


PUREGOLD WAX BEAN 

Puregold Wax is a Bronze Medal Win- 
ner in the All-America Selections of 
1946. The announcement of this award 
to general public is being held over until 
after the 1947 growing season to allow 
additional increase of seed stock. Pure- 
gold is an outstanding beautiful golden 
yellow, round podded wax bean originat- 
ing as a pure line selection out of Rogers 
Sensation Wax No. 2. Rogers Sensation 
Wax No. 2 resulted from a cross between 
Brittle Wax and Wisconsin Hybrid Wax 
536. Rogers Sensation Wax No. 2 be- 
came popular because of its long, slim, 
round, stringless golden yellow pods and 
heavy yield. The only objection encoun- 
tered was its indeterminate season of pod 
bearing necessitating several pickings. 
*Dr. Anderson is Plant Breeder and Assistant 


Production Manager of Rogers Bros. Seed Com- 
pany. 


Puregold was selected because of being 
earlier in season and uniformity in set- 
ting of pods. During the six years since 
the single plant selection was made, it 
has exhibited decided uniformity in sea- 
son and type. Canned samples have been 
superior to Brittle Wax (Round pod 


Kidney Wax) with reference to color and 
quality. 
Bush: Dark green foliage, 13 inches 


FREEZONIAN PEAS 


Pod: Slim, round, stringless, golden 
yellow in color, 54% -6 inches 
long. 

Season: 58 days from planting until 
market stage; slightly earlier 
than Brittle Wax. 

Seed: White with light brown color- 
ing around the eye or hilum. 
104 seeds per oz. 

Disease Resistance: Resistant to com- 
mon bean mosaic. 

Puregold Wax is adapted to garden 
culture and to whole bean or cut bean 
pack. Another important feature is its 
earlier development of golden pod color 
as compared to Brittle Wax, which les- 
sens the objectionable feature of “green 
ends” in wax beans. 


FREEZONIAN PEA 

Freezonian was entered in the All- 
America Trials by Rogers Bros. Seed Co. 
in 1946 under the name of Resistant 
Thomas Laxton No. 151 and will receive 
the Bronze Medal Award to be intro- 
duced after the 1947 growing season. 
Freezonian originated from a cross be- 
tween Thomas Laxton and Rogers Wilt- 
Resistant Worlds Record. It is quite 
similar in type to Thomas Laxton, but 


CANCO ANNOUNCES NEW 
VACUUM PACK METHOD 


Major improvement in the quality o: 
vacuum packed vegetables is now possibl 
through the use of a new agitating 
vacuum process, according to America) 
Can Company food technologists. 

A Canco development, the new proces: 
is said to combine agitated processing 
with vacuum packing, permitting an out 
standing improvement in the color of the 
products and improving the flavor. Com- 
prehensive tests also have shown, they 
said, a greater retention of nutritive 
values of foods than in the conventional 
vacuum packing procedure. 


IMPROVES QUALITY 

Commercial practicality of the new 
process was demonstrated during the 
1946 canning season by the packing at 
two different canners’ plants of approxi- 
mately 25,000 cases of vacuum packed 
vegetables, principally whole kernel corn, 
it was announced. The quality of these 
packs is so outstanding, according to 
Canco scientists, that they should com- 
mand a premium price and should _in- 
crease the demand for the vacuum packed 
vegetables. 

White varieties of corn have never 
been successfully vacuum packed in the 
whole kernel style because of the exces- 
sive darkening of the corn that occurred 
during processing in the conventional 
manner. However, these varieties when 
‘canned by the new process have a pleas- 
ing, natural color, according to the Canco 
technologists. They believe that it is pos- 
sible the process will ultimately result in 
the large scale vacuum style packing of 
the white varieties. 

Marked improvement has also been 
demonstrated in the quality of such 
vacuum packed vegetables as cut green 
beans, diced carrots and diced beets, thus, 
the Canco food technologists expect a 
greater demand to be built up for these 
products. 

While continuous agitating cookers 
have been used for years in the process- 
ing of brine packed vegetables and juices, 

(Please turn to Page 20) 


somewhat more hardy, more productive 
and resistant to Fusarium Wilt. An out- 
standing advantage of Freezonian is ‘ts 
relative freedom from “rabbit ear” or 
“skeleton vine” rogues as compared to 
Thomas Laxton. It is especially recom- 
mended for garden culture and for 
freezing. 

Vine: Medium heavy, 30 inches in 
length. 

Pod: Dark green, blunt, 3% inche 
long, slightly larger tha 
Thomas Laxton. 

Seed: Large, wrinkled, 120 per 0: 

Season: 63 days from planting t» 
market stage; blossoms on 1 
11th node; one day later tha. 
Thomas Laxton. 

Disease Resistance: Resistant to F. 
sarium Wilt. 
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FROZEN FOOD NEWS 


FROZEN FOOD DIRECTORS MEET 


SUGAR—With President E. E. Huddle- 
son presiding, the Board of Directors of 
the National Association of Frozen Food 
Packers met in New York at the Wal- 
dorf-Astoria Hotel on January 24. After 
discussing the sugar situation as it re- 
lates to current holdings of industrial 
pack of frozen fruits and berries, the 
Board went on record as urging that a 
special allocation of 10 to 15,000 tons cf 
sugar be made available to the preserving 
industry, specifically for use in manufac- 
turing jams, jellies, and preserves from 
frozen fruits and berries. 


FREIGHT RATES — The Board was ad- 
vised that on petition of frozen food rep- 
resentatives, the Chief Traffic Officers of 
the railroads have approved a maximum 
increase of 13 cents per hundred pounds 
on Frozen Fruits and Vegetables, which 
is the same maximum applicable on the 
competitive Canned Fruits and Vege- 
tables. The increase on Frozen Fruits 
and Vegetables will be published on one 
day’s notice, effective January 25, 1947, 
in a supplement to the Ex Parte 162 
Tariff. On Trans-Continental business 
this means there will be a 13 cent in- 
crease on Frozen Fruits and Vegetables 
in lieu of a 23 cent increase. On other 
shipments on which the rate is over 65 
cents per hundred, the increase will like- 
wise be held to 13 cents. Thus the ap- 
proval of this proposal is quite an ac- 
complishment for the Frozen Fruit and 
Vevetable Industry. 


i} \MAGE IN TRANSIT—The Directors also 
Wi informed that after months of con- 
certed effort by the Association, the rail- 
rouis have agreed to compile and report 
seperate figures on frozen food damage 


claus, which previously have been 
shown in combination with fresh fruits 
ane vegetables. The availability of these 
fis will be of great value to the in- 


( \ in arguing rate cases. 


(TRATION — Arrangements for the 
es ishment of Arbitration Boards in 
Vv is cities are nearing completion. 
A making minor changes in the Rules 
0 vitration, the industry is expected 
t ‘opt this program. Arbitration 
will be established and start 
f ning. 


NICAL WORK — Plans are progres- 


SI expand the technical work of the 
A tion, according to a report made 
hoard of Directors. Authorization 
W en for the purchase and installa- 
t equipment needed for the work 


of ‘echnical Department. 


\GING—The Board also heard a 
re ‘{ the first meeting of the newly 
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organized Packaging Committee and ap- 
proved the proposal to conduct a survey 
needed to develop basic information on 
packaging of frozen products. This sur- 
vey will pave the way for intensive study 
of packaging probiems. 


ADVERTISING—President Huddleson re- 
ported to the Board on a proposal of tke 
National Wholesale Frozen Food Dis- 
tributors, Inc., calling for an extensive 
advertising, promotional and educational 
program. The purpose of this program 
would be to expand frozen food sales. The 
proposal received favorable consideration, 


but no formal action was taken by the 
Board. 

NEW MEMBERS—Routine business was 
transacted by the Directors, and two new 
firms were admitted to membership in 
the Association. The new members are 
Alderman Farms, Dayton, Oregon, and 
the Sunshine Packing Corporation of 
Pennsylvania, of North East, Pennsyl- 
vania. 

The following directors and officers 
were present: E. E. Huddleson, C. C. 
Seabrook, J. L. Baxter, H. A. Carpenter, 
A. B. Chappel, R. O. Dulany, M. T. Fan- 
naly, Rolland Jory, A. J. Rogers, C. L. 
Snavely, E. J. White, L. S. Martin, K. O. 
Burr, C. F. Evers. 


FREEZERS CONVENTION PLANS 


The program for the Frozen Food In- 
dustry Convention and Exposition to be 
held in San Francisco on March 19, 20 
and 21, 1947, is beginning to take shape. 

On Wednesday, March 19th, at nine 
o’clock there will be a breakfast meeting 
of the Board of Directors, National As- 
sociation of Frozen Food Packers at the 
St. Francis Hotel. On the same day at 
nine o’clock, registration for the Conven- 
tion will begin at the Civic Auditorium 
where the exposition will open at 10 A.M. 


PROGRAM 


In the afternoon at 1:30 with E. E. 
Huddleson, President of the National As- 
sociation of Frozen Food Packers, pre- 
siding, general sessions will begin at 
Polk Hall, in the Civic Auditorium. In 
addition to an address by Mr. Huddleson, 
there will be a welcoming address by a 
high civie or state official, a talk on the 
Washington outlook, and an appraisal of 
the overall food situation. High ranking 
officials are being sought to give the Con- 
vention their views on these subjects. 


On Thursday, March 20th, in the morn- 
ing there will be an executive session of 
the membership of the National Associa- 
tion of Frozen Food Packers. Concur- 
rently there will be separate meetings of 
distributors, sponsored by the National 
Wholesale Frozen Food Distributors, 
Inc., and a meeting of brokers, sponsored 
by the National Food Brokers Associa- 
tion. The meeting of brokers is expected 
to take place at the Whitcomb Hotel, 
while the closed meeting of the packers 
will be in Room 104 of the Civic Audi- 
torium, and the distributors will also 
meet at the Civic Auditorium. 


At 1:30 P. M. a beauty pageant will 
be held at the Civie Auditorium featur- 
ing the crowning of “Miss Frozen Foods 
of 1947,” 


At 2:30 P. M. on Thursday, technical 
sessions will be held, with a noted Cali- 
fornia food technologist presiding. Dur- 
ing this session there will be addresses 
on the cooking of frozen focds, the bac- 
teriology of frozen foods, the blanching 
and enzyme inactivation of frozen foods, 
and freezing technique of apricots and 
peaches. These speeches will be given 
by leading authorities on their respective 
subjects. 

On Friday, March 21st, there will be 
general sessions throughout the day from 
10:00 A. M. to 5:00 P. M. in Polk Hall 
of the Civic Auditorium. These speeches 
will deal with various phases of the 
frozen food industry, including technical 
research, advertising and merchandising, 
warehousing, packaging, and distribu- 
tion. Speakers of the day will include 
Professor Ernest Wiegand, Head, Food 
Technology, Oregon State University; 
Donald Barr of Young & Rubicam; Har- 
old Nissen, past President of the Na- 
tional Association of Refrigerated Ware- 
houses; Burton L. Prince, President, Na- 
tional Wholesale Frozen Food Distribu- 
tors, Inc., and Watson Rogers, President, 
National Food Brokers Association. 

On Saturday morning there will be a 
meeting of the new directors of the Na- 
tional Association of Frozen Food Pack- 
ers at the St. Francis Hotel. 


In addition to the meetings outlined 
above, it is expected that the various 
committees of the National Association 
of Frozen Food Packers will hold meet- 
ings on Tuesday, March 18th. This will 
probably include the Warehousing and 
Transportation Committee, the Technical 
Committee, and the Packaging Com- 
mittee. 


EXPOSITION 
The Exposition will be oven from 
10:00 A. M. to 5:00 P, M, on Wednesday, 
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March 19th, and Friday, March 21st, and 
will be open from 10:00 A. M. to 10:00 
P. M. on Thursday, March 20th. On 
Thursday the Exposition will be open 
from 5:00 P. M. to 10:00 P. M. to vari- 
ous students and technicians not directly 
a part of the frozen food industry but 
who may be considered to have a legiti- 
mate interest in the Exposition from an 
educational point of view. During the re- 
mainder of the time that the Exposition 
is open, admittance will be limited to 
delegates to the Convention who have 
been registered, 


RESERVATIONS 
Hotel reservations are being handled 
through the office of the National Asso- 
ciation of Frozen Food Packers, 1415 K 
Street, N. W., Washington 5, D. C. Any 
persons desiring room accommodations 
should advise the Association rather than 
request reservations directly from the 
hotel. Headquarters hotels have been set 
up as follows: for packers, the St. Fran- 
cis; for distributors, tte Fairmont; for 
brokers, the Palace; and for exhibitors 

and suppliers the Whitcomb. 


TRANSPORTATION 


Final arrangements have not been 
completed with regard to arranging 
transportation. However, current plans 
call for a special Baltimore & Ohio train 
to leave New York City on Friday, 
March 14th, and arrive in San Francisco 
on Tuesday, March 18th. The train will 
proceed from New York City through 
Philadelphia, Baltimore, Washington and 
Pittsburgh to Chicago, picking up pas- 
sengers through connecting lines from 
Cleveland, Buffalo, and Rochester. All 
persons not planning to travel on this 
special train should start making trans- 
portation reservations immediately. 


BANQUET 


On Friday evening, March 21, the. 


Grand Banquet will be held at the Palace 
Hotel for all segments of the frozen food 
industry. Extensive plans are being made 
for fine entertainment, and this event 
promises to be one of the feature attrac- 
tions of the Convention. Tickets for the 
Banquet will be available from the office 
of the National Association of Frozen 
Food Packers, 1415 K Street, N. W., 
Washington 5, D. C., and an announce- 
ment on the tickets will be made at an 
early date. 


STATUS OF THE FROZEN FOODS INDUSTRY 


BY E. E. HUDDLESON 
President, National Association of Frozen 
Food Packers 

No business is basically more funda- 
mental than the food industry and, in 
this enormous segment of our nation’s 
enterprise, the Frozen Food industry is 
destined to become an increasingly im- 
portant factor. However. the industry is 
today experiencing some of the aches and 
pains that go with conversion from war 
to peacetime conditions. 

Searcity of food during the war period, 
together with the request by Government 
for all-out production on frozen foods, 
unfortunately attracted many totally in- 
experienced people to the frozen food 
business. This group, in most instances, 
was not only handicapped by the lack of 
knowledge and tke lack of trainine in the 
art of packing quality foods but likewise 
lacked sufficient finances to operate a 
business except under conditions where 
thev could ship and collect for their mer- 
chan’ise immediately as packed. 

While these operations represent only 
a small percent of the production of 
Frozen Foods, the fact that there is quite 
a large number of them numerically has 
led to some uninformed conclusions con- 
cerning the industry in general. As so 
frequently harpens, public opinion is in- 
fluenced by tke actions of a_ small 
minority. 

INDUSTRY IN GOOD CONDITION 

As far as fancy retail consumer size 
packages are concerned, this industry is 
in good condition. Some items are short 
of demand, and others normal. A few 


may be in oversupply but this is in no 
way abnormal. More than half of the 
total frozen foods in storage today is 
made up of fruit which was packed, in 
the main, in industrial size packages for 
the preserve, jam and bakery trade, and 
was kept from being used by shortages 
of flour, sugar and shortening. 

Flour and shortening are again in am- 
ple supply and indications are that the 
preserve and bakery trade will get addi- 
tional allotments of sugar shortly which 
will permit these fruits to become avail- 
able to the consuming public in the form 
of jams and preserves at very low prices 
compared with other food products. 


CABINET SHORTAGE 


Labor disturbances throughout the 
country during the past 18 months have 
seriously retarded the manufacturing of 
both store display and home cabinets 
with the result that a bottleneck, as it 
were, was created due to the fact that 
the number of cabinets in existence was 
nowhere near great enough through 
which to funnel the increased production 
to the consuming public, which is anxious 
to buy frozen fruits and vegetables of 
good quality when available. Some cabi- 
nets are now becoming available, and 
will have the effect of speeding the move- 
ment of frozen foods. 

Most of the distributor’s trouble isn’t 
that he owns too much first-class mer- 
chandise, but that he owns some off-grade 
merchandise and in addition, owns some 
slow sellers, with which he is cluttering 
up the retailer’s cabinet. This condition 
will correct itself and then there will be 
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more room for the fast turn-over items of 
the frozen food line. 


Present indications are that most pack- 
ers of poor quality merchandise and the 
packers of so-called “cat and dog” items 
have already learned their lesson and 
that those who haven’t already learned it 
will be forced to do so. 

With the coming of additional allot- 
ments of sugar and an additional supply 
of store and home cabinets this situation 
could very well right itself within a short 
time. 


THE OUTLOOK 

What the smart packer is endeavoring 
to do is to make available to the house- 
wife better merchandise in a frozen food 
package, than she could get in any other 
form. Freezing has given a method of 
preserving food which is superior to any 
other method. Thousands of housewives 
have learned to appreciate this and just 
as fast as more first-class quality mer- 
chandise is made available to her through 
ample, well-kept cabinets in the grocery 
store, she will buy more of them. 

Frozen foods definitelv have received 
consumer acceptance. This is a good 
sound, stable business that is sure to 
grow and pay dividends to the packer 
who has had the proper training in the 
art of packing quality merchandise. 
The distributor’s business will likewise 
continue to grow and pay dividends to 
him, provided he confines his purchases 
to popular fast-moving items of fancy 
quality and reduces the war time mark- 
ups to a more realistic basis. Likewise 
the retailer’s business on frozen foods 
will continue to grow and pay dividends 
to him if he installs the proper equipment 
as soon as it is made available to him and 
then also reduces his abnormal mark-ups 
and sticks to top quality rapid-moving 
items. By this arrangement he will be 
able to meet the large demand that has 
been created for fancy quality frozen 
fruits and vegetables. Many a retailer 
can easily take care of his customers’ re- 
quirements for fruits and vegetables 
without the expense of operating a fresh 
department. Furthermore, he can supply 
his customers’ demands for meats, poui- 
try and sea foods without the expensive 
specialized equipment and _ addition: ! 
personnel. 

Do not make the mistake of thinking 
that the frozen food business is on tle 
decline just because some inexperienc: d 
people went into the business overnig! t, 
as it were, and because there are a few 
bottlenecks present at the moment, fr 
these bottlenecks will clear themselv:s 
up, and that will be the time when this 
frozen food industry really comes in‘9 
its own; and during the next few yesa"s 
it is destined to be one of the great :1- 
dustries of the country. 
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GRAMS INTEREST 


NCA MEN AT LOCAL 
CONVENTIONS 


Past President Fred A. Stare, Secre- 
tary Carlos Campbell and Norris H. San- 
born, all of National Canners Associa- 
tion, spoke before the annual convention 
of the Tennessee-Kentucky Canners Asso- 
ciation at Nashville this week. 

Mr. Stare continued his ever insistent 
plea for higher quality of the canned 
product in order to maintain the present 
high consumption of canned foods. 

Mr. Campbell, who also spoke before 
the 39th annual convention of the Ozark 
Canners Association on February 6, 
pointed to the 1946 pack of canned foods 
as the largest in the Nation’s history, 
and the ready consumer acceptance with 
which it is meeting. Canned foods have 
become a mainstay in the American diet, 
Mr. Campbell said, because most people 
have learned that aside from being con- 
venient, economical and safe to use, they 
can be depended upon for their fine 
flavor, wholesomeness and_ nutritional 
values. 

Mr. Sanborn, head of the Sanitation 
Department of the National Canners As- 
sociation, explained the industry’s pro- 
gram for cannery sanitation. 


CHANGE IN OWNERSHIP 


W. J. Denner and W. H. Frederick 
have acquired the interest of H. A. Pere- 
goy in the Greenmount Canning Com- 
pany, Greenmount, Maryland. The firm 
was formerly composed of all three men. 


TO STUDY ASPARAGUS 
STANDARDS 


The Food & Drug Administration will 
conduct studies during the 1947 canning 
season to secure data on which to pro- 
pose 2 regulation establishing Standards 
for Canned Asparagus under the Federal 
Food. Drug and Cosmetic Act. The exist- 
ing ~‘andard of Identity is expected to 
be »-vised and a new Standard of Qual- 


ity «ad Fill proposed for both culturally 
bles and green asparagus. Canners 
of a-paragus will be urged to give the 
mat of new standards for the product 
thei: ‘ull and immediate consideration to 
assu: the promulgation of the best pos- 
sibl. -\andards for all concerned. 


3UYS FLORIDA PLANT 


P im Citrus Products Company, Ft. 
My: Florida, have bought the former 
Russ & Decker Company plant and 


afte: lterations now being made are 
com) ‘ed, expect to have the most sani- 
tary .oning plant in Florida. G. A. 
Selle is Viee-President and General 


: of the company. 
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“AREA OF PRODUCTION” 


Because of confusion on the part of 
some canners as to the meaning of the 
“Area of Production” definition recently 
issued by the Wage and Hour Adminis- 
trator, National Canners Association 
this week reminded members that the 
new definition has no effect on the regu- 
lar canning exemptions provided by Sec- 
tions 7 (c) and 7 (b) (3) of the Fair 
Labor Standards Act. 

The Administrator’s definition of the 
“area of production” applies only to the 
total exemption for processing within the 
“area of production” provided by Section 
13 (a) (10) and to an alternative ex- 
emption to the regular 14 week canning 
exemption in Section 7 (c). Since the 
canning industry’s exemption under Sec- 
tion 7 (c) is independent of any defini- 
tion of the “area of production,” only 
canners who are able to qualify under the 
Section 13 (a) (10) exemption are af- 
fected by the new definition. 


BIG FUTURE FOR AUSTRALIAN 
FRUITS 


Williams, High Commissioner 
for the United Kingdom, is of the opinion 
that Australia will become one of the 
greatest producers of dried and fresh 
fruits in the world. Inspecting some of 
the Southern Australian desert lands 
which have been transformed into citrus 
fruit growing areas, Mr. Williams said 
“T saw the desert grim and foreboding 
and then I saw nearby areas fertile and 
productive. What Australia has done in 
these arid parts is a miracle. There is 
no reason why Australia cannot become 
the greatest producer of dried and fresh 
fruits in the world.” 


SOUTHERN CALIFORNIA 
OFFICERS 


James Finley of the Exchange Orange 
Products Company, Ontario, California, 
has been elected President of the South- 
ern California Food Processors Associa- 
tion. Other officers elected are: Charles 
Kern, Kern Food Products, Inec., Los An- 
geles, Vice-President; Elmer H. Howlett, 
649 S. Olive Street, Los Angeles, Secre- 
tary; and W. E. Beach, McKeon Canning 
Company, Inc., Burbank, Treasurer. 


CANNED POULTRY 


The quantity of poultry canned or used 
in canning during December totaled 
8,751,000 lbs. (dressed weight) compared 
with 7,960,000 lbs. in December last year 
and 12,852,000 lbs. in December 1944, 
the Bureau of Agricultural Economics 
reports. 


STEELE HEADS OZARK CANNERS 


J. M. Steele of Springdale, Ark., was 
elected president of the Ozark Canners 
Association at their annual convention 
held at Springfield, Mo., February 8. Jim 
O. Harris of Johnson, Ark., was elected 
vice-president, and F. R. Spurgin of Fay- 
etteville, Ark., was re-elected secretary 
and treasurer. 

Four men elected to the association’s 
board of directors were M. S. Oxford of 
Harrison, Ark.; Spellman Robertson of 
Fort Smith, Ark.; J. W. Cain of Fayette- 
ville, Ark., and Frank-Kimel of Coweta, 
Oklahoma. 

Products of Ozarks canneries could be 
valued conservatively at approximately 
$20,000,000 for 1946, Spurgin told the as- 
sociation in his report. Tomatoes were 
estimated at 3,169,564 cases, spinach at 
3,000,000 cases. and beans at 1,800,000 
cases. 

Also included were 285,350 cases of 
berries, 145,677 cases of turnip greens, 
89,671 cases of mustard greens, 105,534 
cases of miscellaneous fruits and juices, 
and 469,975 cases of miscellaneous vege- 
tables. 

Grover P. Howard, a director of the 
association, told the canners he felt there 
was a potential market for 7,500,000 
cases of Ozarks tomatoes, far more than 
the association’s 97 Arkansas canners, 31 
Missouri canners, 12 Oklahoma canners 
and one Kansas cannery can produce 
with present facilities. 

M. E. Kuhn, retiring president, de- 
clared that wholesalers are hindering the 
canned foods industry by a current “buy- 
ers strike” which began during the latter 
part of 1946. 

“At the same time the wholesalers are 
striking,” he said, “retailers are buying 
from 25 to 50 per cent more canned foods 
than they did this time last year.” 


PERMITS REQUIRED FOR CITRUS 
MOVEMENT 


The U. S. Department of Agriculture 
has announced that permits will be re- 
quired for the movement of citrus fruits, 
effective 12:01 A. M., February 10, from 
the area in Texas regulated on account 
of the Mexican fruitfly. Permit require- 
ments were temporarily suspended on 
October 1, 1946, with the understanding 
that their use would be resumed upon the 
finding of adult egg-laying Mexican fruit- 
flies during the current season. Because 
of the recent finding of a small number 
of such flies it is deemed advisakle to re- 
sume the permit requirements, which will 
remain in effect as long as there is dan- 
ger of dissemination of the insect through 
interstate shipments of régulated citrus 
fruits. 


PLANT MANAGER RESIGNS 


D. E. Greb, for the past, three years 
manager of the Montgomery Canning 
Company, Mission, Texas, has resigned. 
Mr. Greb has not announced his future 
plans. 
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NEW BLANCHER 


Particularly adaptable for the blanch- 
ing of whole kernel corn, spinach, peas, 
beans, fruits, and other products is the 
new Berlin Chapman mat type blancher, 
announced by Berlin Chapman Co., Ber- 
lin, Wisconsin. Illustrated is the ma- 
chine showing the entire cover raised 
for thorough cleaning and _ inspection. 
Built in any size desired, it is designed 
from the standpoint of economy in steam 
consumption and trouble free perform- 
ance. 

Woven wire conveyor belting is driven 
on either side by a roller chain, which 
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New Berlin-Chapman Blancher 


reduces the wear on the belt to a mini- 
mum. While modern in design, it is 
rugged in construction and made to pro- 
vide years of performance. This new 
mat type blancher can be furnished with 
galvanized steel or stainless steel belt, 
whichever is desired. Standard equip- 
ment includes all steam piping and ther- 
mometer. Variable speed motor drive 
ean be furnished at slight additional 
cost. 


HEEKIN BUILDING 

Features of a new office building for 
the Heekin Can Company, Cincinnati, 
Ohio, are a radiant heating system in a 
16-foot outer “band” of the floor adja- 
cent to the outside walls, and a snow- 
melting system of wrought iron pipe em- 
bedded in the concrete of the 100-foot 
sidewalk in front of the building. 

Steam will be the heating medium for 
the snow-melting system, and hot water 
for the radiant heating system. Air con- 
ditioning will be employed in conjunction 
with radiant heating to assure year- 
round comfort for the office staff. 

The one-story brick structure, which is 
86’ x 100’, adjoins the Heekin Can Com- 
pany plant. 


GILMER NAMED PMA 
ADMINISTRATOR 


Secretary of Agriculture Clinton P. 
Anderson has announced the appoint- 
ment of Jesse B. Gilmer as Administra- 
tor of the Production and Marketing Ad- 
ministration and President of the Com- 
modity Credit Corporation. He has served 
as Acting PMA Administrator and Act- 
ing President of CCC since last No- 
vember. 


BASIC APPOINTMENT 


Appointment of D. F. Houdeshell as 
Manager of sales activities in meat pack- 
ing and allied industries has been an- 
nounced by Basic Food Materials, Inc., 
Cleveland, Ohio. Mr. Houdeshell brings 
to Basic and its clients a practical and 
comprehensive background in the packing 
industry. Since 1930 he was affiliated 
with John Morrell & Co. of Sioux Falls, 
South Dakota, where he began as assist- 


D. F. HOUDESHELL 


ant manager in the produce department. 
A short time later, he was moved up to 
assistant manager of the sausage depart- 
ment where the quality of his work 
earned him the department managership 
which he held until his affiliation with 
Basic. In addition to Basic’s meat packer 
sales, much of Mr. Houdeshell’s attention 
will be directed to assisting packers in 
their processing and manufacturing 
problems as well as selling and merchan- 
dising helps. 


ST. HILL HEADS PRESERVERS 


T. N. St. Hill, president of Tea Garden 
Products Company, San Francisco, was 
elected president of the National Pre- 
servers’ Association at the Convention in 
Atlantic City last month. 

This twenty-nine year old Association 
represents approximately 80 per cent of 
the preserve industry’s production. Mr. 
St. Hill’s appointment follows several 
years of active service as Vice-President 
and member of the Association’s Execu- 
tive Committee. It is the first time in 
the history of the Association that a 
westerner has served as the president. 

In addition to his new responsibilities 
as Association head, Mr. St. Hill will 
continue as a member of the Board of the 
Preserve Industry Council. The member- 
ship of this Council consists of the coun- 
try’s leading preservers, who organized 
last year for the purpose of advertising 
and promoting the sale of the industry’s 
products. 
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WEST COAST NOTES 


ON RADIO—M. A. Clevenger, executive 
vice-president of the Canners League of 
California, made a radio talk early in 
February at San Francisco, setting forth 
the stand of this organization on the ne- 
cessity of keeping sugar controls until 
the supply more nearly equals the de- 
mand. A similar stand has been made 
by the Northwest Canners Association. 


LOWREY SUCCEEDS BLUMLEIN—S. & W. 
Fine Foods, Inc., San Francisco, Calif., 
has announced the election of Alan J. 
Lowrey to the board of directors, filling 
the vacancy caused by the death of Jacob 
Blumlein. John M. O’Dea has been made 
secretary, succeeding Lionel H. Eaton 
who has been appointed vice-president. 
J. S. Lichtig has been advanced to gen- 
eral sales manager, and Joseph Blumlein 
has been made assistant sales manager. 


CHANGE PARTNERS — James Pullen has 
retired from the Del Paso Canning Co., 
North Sacramento, Calif., and his inter- 
ests have been taken over by M. C. Gor- 
don, long associated with the Lincoln 
Packing Company, of Lincoln, Calif., 
which is retiring from business. Mr. Gor- 
don becomes secretary-treasurer and 
general manager of the Del Paso concern 
which is headed as president by Harold 
von der Leith. 


LABOR—The H. J. Heinz Company may 
be compelled to go to court to clarify a 
NLRB order that it refrain from dealing 
with the AFL Cannery Workers’ Union 
at its new plant at Tracy, Calif., until 
union jurisdiction is determined. The 
AFL won over the CIO in an election 
last August in more than 60 plants be- 
longing to the California Processors and 
Growers Inc., but the new Heinz plant 
was not included in that group. 


NEW FREIGHT RATES—The Matson Nav- 
igation Company has drawn up a new 
schedule for freight rates calling for an 
increase of about 22 per cent for ship- 
ments between California and the Ha- 
waiian Islands. The new schedule has 
been filed with the U. S. Maritime Com 
mission and will become effective March 
1, unless protests from shippers cause: 
the commission to hold hearings. Other 
steamship lines are expected to tak 
similar action. Raw sugar and canne‘ 
pineapple make up most of the shipments 
from the Islands. 


HARBORS—The California Reco.- 
struction and Reemployment Commissio" 
reports that a study of California ha:- 
bors reveal that the State needs add - 
tional coastal harbors and inland wate:- 
way marinas for fishing and recreation. 
Director A. Earl Washburn, directc:. 
said additional harbors are of utmo t 
importance to California since the FP»- 
cific Coast States are producing half f 
the tonnage and almost one-half of t>e 
total value of fish taken in ocean and 
inland waters in the United States. 
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CHAIN BELT EXHIBIT—Shewn fer 
the first time, at the National Canners’ 
Show, the new Rex Juice Processing Line 
Equipment is the culmination of over five 
years experience with tubular heat ex- 
changers for the continuous sterilization 
of juices. 


This background of experience has 
dictated the size and area of heating sur- 
faces to provide efficient heat transfer 
and favorable operating conditions over 
a suitable period before any cleaning is 
necessary. 


Furthermore, local State Code require- 
ments for unfired pressure vessels have 
been anticipated by building to A.S.M.E. 
standards and having shop inspection by 
certified boiler inspectors before ship- 
ment. 


Other features not apparent from cas- 
ual observation are noteworthy. The 
processing eycle and controls maintain 
constant circulation thru the tubes of’the 


heat exchanger, regardless of filler opera- 
tion. When the filler stops, steam is auto- 
matically cut off but juice keeps cireulat- 
ing thru the tubes. 


A floating tube header allows for ex- 
pansion and contraction of the tubes 
without slip joints. Tube ends are tightly 
ecpanded into their headers and precisely 
hand finished to eliminate any hard-to- 
clean pockets. 


All exterior piping on this unit is con- 
nected to the shell, leaving the doors free 
for easy access to the tubes without dis- 
connecting any piping joints. This is an 
obviously important and practical oper- 
ating convenience. 

For cleaning, detergent may be circeu- 
lated thru the entire unit (and its high 
temperature piping) by means of the 
product supply pump, and this without 
removal or changing of the regular pip- 
ing set-up. 


PACK STATISTICS 


CALIFORNIA PACKS 
T! California pack of canned fruits 
and \ -2etables for 1946 totaled 82,551,983 
actu cases, according to a report issued 


by | Canners League of California. 
This ompares with a pack of 56,137,403 
Case. -n 1945 and 59,176,790 actual cases 


in | i. The 1946 fruit packs totaled 
41,4 237 actual cases, of which 10,422,- 


000 es were apricots; 17,605,000 cling 


peace s; and 7,831,000 cases fruit cock- 
tail. °he balance of the pack was made 
up miscellaneous fruits. The 1946 
pack of canned vegetables totaled 41,- 
097, aetual eases with tomatoes and 
tom: products making up the bulk of 
the k. The asparagus pack amounted 
to ‘3,000 cases; spinach 2,658,000 
Case ind other vegetables totaling 1,- 
945, cases. 


\NNED CARROT STOCKS 

of canned carrots, sold and un- 
sold canners’ hands January 1, 1947, 
1,641,152 actual cases; by size 
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the holdings amounted to 976,965 cases 
24/2 and 527,466 cases 6/10, according to 
the NCA’s Division of Statistics. 


CANNED BEET STOCKS 

On January 1, 1947, there were in can- 
ners’ hands, both sold and unsold, a total 
of 3,702,134 actual cases of canned beets; 
by can size the holdings amounted to 
1,755,000 cases 24/2; 355,378 cases 
24 242; 788,376 cases 6/10; and 803,290 
cases of miscellaneous tin and glass, as 
reported by NCA’s Division of Statistics. 


BEAN STOCKS 

Stocks of Green and Wax Beans in 
canners’ hands January 1, 1947, totaled 
4,530,026 actual cases, equivalent to 4,- 
767.000 cases 24°2, the NCA’s Division 
of Statistics reports. Of these holdings 
4,080,967 cases were green beans and 
449,059 cases were wax beans. 


TOMATO STOCKS 


January 1 holdings of canned tomatoes 
in canners’ hands totaled 3,227,971 actual 
cases, equivalent to 3,958,000 cases 24/2, 
the NCA’s Division of Statistics reports. 


KEN BROWN DIES SUDDENLY 
Kenneth P. Brown, Assistant to the 
President of National Can Corporation, 
died suddenly January 31st while enroute 
to his home at Freeport, Long Island. 
Mr. Brown was with the firm for sixteen 
years and assumed his position after hav- 
ing been sales marager cf the sanitary 
can division. Pricr to his work in sales 
he served as credit manager for a num- 
ber of years. 

Mr. Brown is survived by his widow, 
Mrs. Rita Case Brown; his motker, Mrs. 
Anna D. Kistler. of Brocklyn, N. Y., and 
a brother, Mr. Emme‘t Brown. 


SCHOOL REGISTRATION HEAVY 

There were 174 students registered 
during the first week cf the 26th Annual 
Canners’ and Frozen Food Packers’ 
School, being held February 3 to 15 at 
Oregon State College, Corvallis, Oregon. 
This early registration includes plant 
operators and representatives from the 
western states—Montana, Idaho, Utah, 
Washington, Oregon, and California— 
from Vancouver, British Columbia, Chi- 
cago, Illinois, and Zurich-Hougg, Switz- 
erland. University of California gradu- 
ate students from India and from Egypt 
have also come for the two weeks school. 

The first week of the school was de- 
voted to problems related to the canning 
industry and speakers from industry as 
well as the Oregon State staff were on 
the program. The American Can Com- 
pany took complete charge of the Double 
Seaming Course, giving instruction in 
handling various types of machines for 
canning lines. The program for the sec- 
ond week of the school will be devoted to 
the frozen food industry and various 
problems of the industry will be discussed 
through lectures and discussion groups. 


“BLIZZED” OUT 


The special meeting of the Iowa- 
Nebraska Canners Association scheduled 
to be hel dat Des Moines, February 7, 
was “blizzed” out by the worst blizzard 
of the year. Secretary Roy Chard reports 
that they are going to tty to set another 
day in the near future to see if they can- 
not do a better job of guessing the 
weather. Writing on the eighth, he said 
that all Northern Iowa was snowed in 
and the Eastern half of the state not 
much better off. “I understand,” he said, 
“that the blizzard is working eastward 
and while we don’t want to pass any diffi- 
culties along to any one else, we are per- 
fectly willing to share our portion with 
someone else if they need the moisture.” 


CANNERS SHORT COURSE 

The Third Annual Series of Short 
Courses for Canners will be held at the 
New York State Agricultural & Techni- 
cal Institute. Morrisville, March 3 to 27, 
1947. These courses will include instruc- 
tion in the theory of thermal processing, 
instrumentation in the canning plant, re- 
tort operation for tin and glass, repair 
and calibration of retort instruments, for 
the week of March 3 to 7; and courses in 
welding for canning plant millwrights 
will be given to three different groups of 
men from the industry during the weeks 
beginning on March 10, 17 and 24. 
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THE CANNED FOODS MARKETS 


WEEKLY REVIEW 


Steady Call on Remaining Canned Food 

Stocks—Food Loss from Freezing Throws 

Heavier Demands on the Canned—Interest 

Centered on Citrus by the Freeze—A Late 

Report—Question of Labor Will Loom Large 
This Year. 


THE MARKET—AIl reports seem to indi- 
cate a steady, heavy consumer demand 
upon the canned foods supplies, steadily 
reducing these already heavily cut stocks. 
This is the exact season, and the kind of 
winter weather, when such heavy de- 
mands could be expected. The recent 
freezing weather has hurt the fresh fruit 
and vegetable crops, and this throws the 
entire demand upon the canned products. 

It is still a little early to estimate the 
real damage done by the freeze of earlier 
this month, but it is known that the Flor- 
ida citrus canners have been affected. 
“The Florida Citrus Commission, after 
receiving reports of widespread freeze 
losses, ordered into effect an embargo to 
halt citrus operations from February 12 
to 18 inclusive,” says an Official report. A 
Lakeland (Fla.) report just at hand 
says: “Hard hit by its first damaging 
cold wave since pre-war days, the Flor- 
ida citrus industry this week clamped on 
a seven-day packing and canning em- 
bargo, and then recommended rigid grade 
controls and tight inspection to keep 
frost-damaged fruit off the market after 
expiration of the shipping ban.” 

The report continues: 

“Freezing causes citrus fruit to dry 
out, and the state citrus laws prohibit 
shipment from the state at any time of 
‘any citrus fruit seriously damaged by 
freezing.’ The law provides a maximum 
fine of $1,000 or a year in jail for 
offenders. 

“While it is impossible at present to 
estimate amount of loss from the Feb. 
5-6 freeze, industry leaders said much 
fruit was destroyed, particularly in the 
low-lying groves. 

“Damage of this kind is not readily 
discernible for several days, and the law 
provides for an embargo period in order 
that federal and state inspectors can 
more easily eliminate the seriously dam- 
aged fruit when shipping is resumed. 

“At the special embargo hearing, 
dozens of reports of damage were re- 
ceived by the citrus commission. While 
most loss was in low-lying groves, there 
were sub-freezing temperatures through- 
out the producing area. Other cold nights 
were recorded early this week, but most 
of the damage apparently resulted from 
the initial cold blast. 

“Coming toward the end of one of the 
warmest Winters in history, the cold 
weather was believed to have made un- 
shippable a substantial portion of the re- 
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maining crop. Only time and the strin- 
gent inspection laws will tell the com- 
plete story of the loss to Florida grow- 
ers, who were preparing to begin ship- 
ment of their choice Valencia orange 
crop when the cold wave struck. 

“The freeze was just one more mani- 
festation of unfavorable weather as far 
as fruit men were concerned. Unseason- 
ably warm weather through January 


caused heavy droppage of all types of. 


citrus, then a windstorm early in Febru- 
ary blew in freezing temperatures from 
the north and northwest. The winds of 
Feb. 4-5 were estimated by some oper- 
ators to have knocked several million 
boxes of oranges and grapefruit from the 
trees. Tangerine growers, with most of 
their crop out of the way, suffered least 
from the wind and the freeze.” 

LABOR — This matter is going to loom 
large in the operations of the canners 
this season, and it is, therefore, not too 
early to give careful attention to it. As 
canners you may be able to do much to- 
wards peace among your employees, and 
particularly in the early selection of your 
help, and their training. This latter con- 
sideration is important, as is, also, favor- 
able working conditions. 

Now, when your goods have been sold, 
and you are about to get busy on con- 
tracting acreages, you must give atten- 
tion to the labor question. Here is a re- 
cent statement from the U. S. Depart- 
ment of Labor: 

Sub-committees of the Labor-Manage- 
ment-Government Assembly will be ap- 
pointed for the larger cities in eastern 
Pennsylvania, southern New Jersey, 
northern Virginia and Delaware, Mary- 
land and the District of Columbia, to 
assist and advise the U. S. Conciliation 
Service in minimizing work stoppages. 

This announcement was made Febru- 
ary 7th by Peter J. Manno, branch di- 
rector and chairman of the Assembly, at 
the second gathering of the pioneer 
group. John W. Gibson and Phil Hannah, 
Assistant Secretaries of Labor; Edgar L. 
Warren, national director, and H. R. Col- 
well, regional director also addressed 
members of the Assembly. 

Each sub-committee, Manno said, will 
include one representative of A.F.L., the 
C.1.0., the local Chamber of Commerce 
and the National Association of Manu- 
facturers, with the local commissioner of 
conciliation acting as secretary of the 
sub-committee. 

“Peace in industry can only be achieved 
by responsible unions and _ responsible 
management,” Mr. Gibson told the ten 
leading industrialists and ten A.F.L. and 
C.1.0. representatives comprising the 
membership of the Assembly. “Labor and 
management have a real big responsibil- 
ity right now in working with the Gov- 
ernment to reduce the number of labor 
disputes and work stoppages.” 
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NEW YORK MARKET 


Distributors Show More Interest—Some Re- 
placements Found Necessary — Resale Pres- 
sure Off—Heavy Sag in Tomato Prices Not 
Likely—Little More Interest in Peas—Corn 
Holding—Moderate Inquiry for Green Beans 
—Tangerine Price Not Under $1.00—Lower 
Grades of Canned Fruits Wanted by Ex- 
porters —- Maine Canners Advance Sardine 
Prices to $11.00 — Wide Range in Salmon 


By “New York Stater” 


New York, February 14, 1947. 


THE SITUATION — Notwithstanding the 
mid-week holiday in observance of Lin- 
coln’s Birthday, there was a discernible 
improvement in distributor interest in 
canned foods here this week. While the 
volume of actual trading by no means 
reached impressive figures, buyers were 
making cautious inquiries for stocks, and 
it was believed that distributors had 
reached a point where some replacements 
were becoming necessary. Important 
price changes were lacking during the 
period. 


THE OUTLOOK — While many distribu- 
tors have been bemoaning their unfavor- 
able inventory position on some canned 
foods, others have “gone out and done 
something about it,” with the result that 
burdensome surpluses are being steadily 
whittled down in some quarters. The food 
chains in particular have been doing 
some aggressive merchandising on canned 
foods, with favorable results. Some mar- 
ket observers are of the opinion that 
housewives’ “pantry stocks,” an element 
which came in for little consideration in 
many quarters, have reached the vanish- 
ing point, and that a healthy improve- 
ment in retail volume may be looked for 
during the next several months. While 
this has not been translated into any sud- 
den distributor yearning to book futures 
contracts, it is expected that the changed 
condition will be reflected in a further 
lessening of resale pressure as the spring 
months come along. 


TOMATOES—Some scattered offerings of 
southern tomatoes were reported in the 
market this week at $1.75 for standard 
2s, 10 cents under previous levels and in 
line with recent buyers’ bids. The latter, 
however, are now more bearish in their 
price views, with some interests predict- 
ing that the market will get down to 
$1.25 by the time the new pack is rea !v. 
In view of the short unsold stocks held 
by canners, however, and the strong })0- 
sition in which most canners find them- 
selves, many operators doubt that ‘he 
market will sag to that extent. 
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WELL-DRESSED CANS 


% Wear Labels Tailored by FMC-Kyler 


At right: FMC- 
Kyler PORTABLE 
LABELER for cans 
or glass jars of 
211 to 404 dia., 
by 400 to 500 
height. Other 


iz The FMC-Kyler Labeler 

, Does a quick, clean, accurate label-pasting job, 
handling thick, thin, spot, varnished or embossed 
label stock. Operates at extreme speed when 


required, but works efficiently at low speeds. 
FMC-KYLER BOXER for any single size can. Feed chute castings are 
reversible, to double the life of the unit—like buying one and getting 
twol Self-aligning can seperators keep labels unmarred. restarts when the chute clears! A burnisher polishes the can ends— 


Stops automatically if the discharge chute fills, 


all for a well-dressed can!... Write for free catalog describing 
most complete line of machinery for processing corn, beans, toma- 
toes, peas, fruits, many other products. 


|Food |\i[achinery [orporation 


SPRAGUE-SELLS DIVISION * Hoopeston, Illinois 


Here’s the Score by the Smart Four 


N 


“For my part,’”’ sings the Butcher, ‘“‘Worcester Salt has 
what it takes to keep customers taste-happy—pure salt, 
full-flavored salt—with no bitterness whatsoever.” 


The Baker croons, “‘I can only afford to use the finest salt 
= there is—the purest salt to bring out the very best flavor. That’s 
why I use Worcester Salt 100 percent.”” 


The Miller chimes in with, ‘‘I need the best salt, too—not 
that I use so much, but what I use is mighty important. 
Making flour is my business, and I make it my business to 
use Worcester Salt.” 


And the Dairyman high-notes—‘‘Fine cream and fine-flavored 
salt go together to make the fine butter I’m proud of. Like our 
good friend, the Canner, my product demands the best— 
Worcester Salt.’’ 


Perfect harmony here—perfect A-chord that pure fine-flavored 
Worcester Salt means so much to so many fine products. 


Worcester Salt 


"FLAVORS THE THING” 
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PEAS — A little more interest is re- 
ported in faney peas, although many 
buyers currently report that they are 
carrying sufficient supplies for immediate 
and nearby requirements. Current mar- 
ket for extra standards is around $1.40- 
$1.45, f.o.b. principal packing points, 
with little interest shown. Little demand 
is noted in standards. 


CORN—While resale corn around $1.50 
for faney crushed and $1.60 for whole 
grain is still reported from the midwest, 
selling pressure is not extreme, and the 
market position still remains favorable. 
First hands are not offering corn in 
heavy volume, and it is indicated that 
canners expect to be able to clear carry- 
over holdings without resorting to much 
in the way of price concessions. At any 
event, most sellers at the moment appear 
to be committed to a policy of waiting 
the market out. 


BEANS—A moderate inquiry for fancy 
green beans is reported, with southern 
packers holding fancy French style, 
where supplies exist, firmly at $1.70. 
Meanwhile, a little trading is reported 
on extra standards, with buyers bidding 
10 to 15 cents under canners’ list prices. 


cITRUS—Tangerine juice, which hit a 
new low of 80 cents last week in some 
offerings, has shown strength this week, 
and no offerings are noted under $1 per 
dozen, f.o.b. Florida canneries. Grape- 
fruit segments, however, have eased fur- 
ther, and offerings are reported at $1.35 
for prompt shipment. The market for 
juices remains unchanged from last 
week’s levels. The recent freeze in Flor- 
ida, apparently, did most harm to grow- 
ing vegetable crops, with citrus groves 
affected only in a small way. However, 
citrus shipments in Florida were embar- 
goed during the week and one leading 
canner forecast a price advance. 


WEST COAST FRUITS — Buyers here are 
temporarily out of the market for Cali- 
fornia and Northwestern fruits, and 
meanwhile are watching the situation in 
primary markets closely. Reports of con- 
tinuing export call for canned fruit in- 
dicate that only the lower grades are in 
demand in any volume, with export 
operators on the look-out for low-priced 
offerings of all tree fruits. Canners of 
nationally-advertised lines are moving 
fruits to their buyers against allotments 
set earlier in the season. 


SARDINES—Maine canners in a number 
of instances have advanced their quota- 
tions on keyless quarters to $11 per case, 
although others are still making offerings 
at $10.50. Notwithstanding the indicated 
firmer undertone, buyers’ bids are still 
25 to 50 cents per case under the inside 
quotation. Unsold stocks remaining in 
canners’ hands are reported small. 


SALMON—The price situation on salmon 
remains disturbed, with a wide range be- 
tween canners who held at former OPA 
levels when decontrol set in and others 
who advanced their prices to $25 per case 
and upwards on fancy red Alaska talls. 
Distributors who bought at the peak 
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levels are reported encountering some 
difficulty at the retail level. The Lenten 
season demand will probably afford the 
acid test of consumer willingness to pay 
the high retail prices carried by these 
brands. 


OTHER FISH — Offerings of tuna con- 
tinue limited, and distributors in most 
instances are operating only on the small 
stocks which they are receiving periodi- 
cally from established supply sources on 
an allotment basis. . . . Little shrimp, 
lobster, or crabmeat is making its ap- 
pearance at resale, and the market re- 
mains undersurplied on these items. 


CHICAGO MARKET 


Reducing Inventories — Good Retail Move- 
ment—No Future Buying——Canners Offering 
Growers of Tomatres $2 to $3 Less Than 
Last Year—Peas Quiet—Corn Continues in 
Good Demand—Citrus at Low Prices—Tuna 
Sought—Salmon Slows Down—Shrimp Short 


By “Midwest” 


Chicago, February 14, 1947. 


MARKET—There is little change in busi- 
ness activity here from last week, as vol- 
ume buying continues to be delayed and 
merchandise on resale lists is still being 
offered in rather substantia] quantities. 
However, inventories are being reduced 
gradually, as retail movement remains at 
a fairly high level. There has been little 
or no future buying, as both canners and 
buyers are reluctant to make commit- 
ments at the present time due to the un- 
certainties which must be clarified before 
advance commitments of any substantial 
proportions are made. 


Canners generally are wrestling with 
the problem of how much to pack during 
the 1947 season, for despite the well sold 
up position of most canners, they realize 
large quantities of canned foods still re- 
main in distributors’ hands, and some of 
it undesirable merchandise. Growers con- 
tinue to resist any substantial cuts in 
raw stock and with other canning costs 
definitely higher, it would appear the new 
packs would have to sell somewhere near 
present levels. The big question then is, 


EXPORT - IMPORT 
CANNED & BOTTLED 


FOODS 


We welcome all offers and inquiries 


Arthur Harris 
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how much will the consumer buy at these 
prices. Obviously, some decision must be 
made before too long, as over-production 
could bring very damaging results. 

Sales by chain and large retail outlets 
continue on the heavy side, as they vigor- 
ously push the sale of canned foods. On 
the other hand, the average independent 
is not doing as well, which continues to 
delay jobbers’ efforts to reduce heavy in- 
ventories. This accounts for the large 
surplus lists offered by some jobbers on 
a resale basis and tre trade are fearful 
that there may be some dumping of off- 
grade items in the near future. 


TOMATOES — Buying continues very 
spotty and in limited quantities for re- 
placement purposes only, as the move- 
ment of this item to the consumer is still 
slow. Extra standards 2’s are available 
anywhere from $1.75 to $2.00 with goods 
available from the Tri-States, Florida 
and a few from local packers. Reports 
from Florida indicate there will be little 
or no further packing, as the recent se- 
vere cold weather in that section is re- 
ported to have destroyed about 95 per- 
cent of the crop. Buyers are fearful of 
tomato juice, feeling that the sale of this 
item is going to be hurt considerably, due 
to the constant play received by citrus 
juices at extreme!y low prices. Some 
puree in No. 1 tins has been sold here re- 
cently and indications are that very little 
unsold stock remains in first hands. Little 
acreage has been contracted for here in 
the middlewest and what contracts have 
been written call for a price of $2.00 to 
$3.00 per ton lower on tomatoes than last 
year’s prices. However, substantial quan- 
tities of tomatoes may be purchased on 
the open market this year. 


PEAS — Offerings of extra standard 
sweets at $1.65, Chicago, found no takers 
here this week and standards have been 
reported offered at concessions consider- 
ably under last quotations. With the ex- 
ception of a few fancy sweets sold here 
recently, buying continues non-existent, 
as distributors’ holdings remain on the 
heavy side and the movement is. still 
slow. It is the consensus of opinion here 
that acreage will be contracted for in the 
middlewest at prices ranging at leasi 
$5.00 to $10.00 per ton less than las' 
year’s level. The carry-over at the whole- 
sale level will be heavy unless there is » 
decided change in the present movemen' 
to the consumer. 


cORN—Retail movement continues goo | 
and sales of fancy whole kernel we: : 
made here recently on the basis of $1.5) 
with small offerings being snapped u» 
quickly. From all indications, there s 
little cause for alarm as far as this ite 
is concerned, as stocks are well balance | 
and should move out in an orderly fas’ - 
ion before the new crop, which is still a 
long way off. 


OTHER ITEMS — Considerable quantiti 
of dry pack items including lima bea) ;, 
red kidney beans and black eyed pe 
are being offered in this market out 
Texas, although little business is bei) 
consummated, as buyers’ efforts are st | 
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{ Get Higher Quality & Greater Yield 
With 


THE MIDGET HULLER 


When you use the Midget in your field work you 
know in advance just how your Peas are develop- 
ing and when to cut them, to give you your pack 
exactly as you wantit. There is no guess work 
when you use the Midget. Pods are pulled 
off the vines and hulled in the Midget to de- 
finitely determine the right cutting time. It pays 
big dividends. 


Write for full particulars, plans for walking 
fields, etc. 


THE SINCLAIR-SCOTT COMPANY 


“The Original Grader House” 
BALTIMORE 30, MARYLAND 


ATTRACTIVELY DESIGNED 


worker 


The rugged, long-life Langsenkamp 
Juice Strainer, installed in line to juice 
filler, works every minute the filler op- 
erates—removing all = ectionable ma- 
terial from uct. Eliminates broken 
seeds, fibre, Sas lint ca other matter that 
hinder high grading. Nothing to get 
out of order. Pipe connection with water 
line for cleaning without disassembly. 
West Coast 


F. H. LANGSEN KAMP co. KING SALES & ENGINEERING CO 
“Efficiency in the Canning Plant™ 206 First St., San Francisco, Cal. 


Oregon and Washington 
227-235 E. South St., INDIANAPOLIS 4, IND. | FOOD INDUSTRIES ENG. & EQuIP. CO, 


LANGSENKAMP 
EQUIPMENT 


REPRESENTATIVES 


THE HORSLEY COMPANY 
Box 301, Ogden, Utah 
Northeastern States 
BOUTELL MANUFACTURING CO. 
Rochester, N. Y. 
Tri-States 
TOM McLAY 
P. ©. Box 14, Port Deposit, Maryland 


Canada 
CANNERS MACHINERY, LTD. 
Simcoe, Ontario, Canada 


\ITHOGRAPHING Co. INC. 


GAMSE BUILDING. BALTIMORE,MD. 
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At left: Hand made basket with heavy keg hoop. 


At right: Machine 
made basket with heavy keg top hoop, also furnished with flat veneer hoop 


% TOMATO 
FIELD BASKETS 


“Scientifically Built to Last Longer“ 


MANUFACTURED BY 


PLANTERS MANUFACTURING CO., Inc. 


PORTSMOUTH VIRGINIA 
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centered on moving inventories and re- 
placement buying seems to be mainly on 
major items. Supplies of spinach, beets, 
carrcts and sauerkraut remain adequate 
in distributors’ hands and it appears 
there will be little activity on these items 
until the new crop is available. Aspara- 
gus, which was very much in demand 
during the last pack, has slowed consider- 
ably, as consumers have shown a decided 
resistance to present price levels. Fancy 
whole green beans and fancy green lima 
beans are still in demand with nothing 
being offered. 


CITRUS—This market was further up- 
set here last week due to concessions be- 
ing made by some packers, primarily on 
Texas grapefruit juice with sales re- 
ported as low as 62% cents on 2’s un- 
sweetened and $1.45 on 46 oz. Blended 
juice and orange juice from Florida were 
sold on the basis of $1.60 for 46 oz. un- 
sweetened and 65 cents for 2’s. However, 
there may be a decided change in this 
market, as reports from the South indi- 
cate considerable damage to the citrus 
crop, due to severe cold weather, although 
at this writing it has been impossible to 
obtain an accurate report of the actual 
damage. Reports received here today in- 
dicate the Florida Citrus Commission 
placed an embargo on shipment of fresh 
fruits to either the fresh market or can- 
ners, rending an investigation of the ex- 
tent of damage. Any severe cut in raw 
stocks could force volume buying quickly 
and an upward trend in prices. At the 
mcment though, confusion is the word 
until the situation is clarified. 


SEA Foops — California tuna continues 
very much in demand and despite prices 
which distributors feel are high and in- 
creased production facilities, there still is 
not enough tuna to take care of present 
demands. This shortage is expected to re- 
main critical until later on this summer 
when tuna canners get into heavy pro- 
ducticn. The movement of salmon has 
slowed somewhat and prices have slipped 
from the high level reached shortly after 
O.P.A. controls were removed. Some re- 
sale lots have been offered, these creating 
little interest. There has been a vast 
spread in prices on salmon offered by the 
jobber to the retail trade—an unusual 
situation caused by the fact that some 
canners sold salmon to the trade at 
O.P.A. levels, while others sold salmon at 
prices ranging up to $10.00 per case 
higher. However, this situation is ex- 
rected to level off to a more normal basis 
in the near future. Very little shrimp 
was packed last week and short supplies 
in canners’ hands have maintained pres- 
ent price levels at $7.00 for jumbo, $6.50 
for large and $5.50 for small, which the 
trade feel will not move into consump- 
tion in any volume due to the consumers’ 
stubborn resistance to such prices. Sar- 
dines continue on the short side and both 
Maine and California sardines could be 
scld here if available. Stocks of seafoods 
are short and the expected increase in 
demand due to the Lenten season may 
reduce stocks to a point where additional 
supplies will be badly needed. 
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CALIFORNIA MARKET 


Worrying About Insufficient Rainfall—Even 
Irrigation Affected—Olive Marketing Agree- 
ment and Merchandising Plan — Barreled 
Cherry Pack — Asparagus Showing Up — 
Most Canners Sold Up — Spinach Weak — 
Sardine Pack Still Drags — Canners Won't 
Offer Until Pack Is Over—West Coast Notes 


By “Berkeley” 


San Francisco, Feb. 14, 1947. 


TOO DRY—Lack of rainfall is causing 
deep concern in California and while the 
accepted “rainy season” is by no means 


at an end it would seem that the precipi- © 


tation will very likely be far below nor- 
mal. Crop experts are already forecast- 
ing curtailed food production in districts 
where irrigation is not possible, and even 
where irrigation is practiced water sup- 
plies promise to be limited. Only in the 
extreme southern part of the State is 
rainfall up to normal and then only be- 
cause of one exceedingly heavy storm 
early in the season. So seriously is the 
situation regarded that Governor Earl 
Warren has hurried to Washington in an 
effort to induce Congress to increase the 
appropriation for the great Central Val- 
ley Project. Not that this can make any 
more water available for this season, but 
because it is now apparent that if the 
growth of agriculture in California is to 
continue no water must be permitted to 
go to waste. 


OLIVES—The California olive industry 
is going ahead with plans for an indus- 
try marketing agreement and a merchan- 
dising program similar to that launched 
by the canning cling peach interests. This 
matter was discussed at a meeting held 
in November and will be gone into in de- 
tail at a meeting arranged for February. 
Ripe olive canners feel they know for 
sure that the present market for this 
fruit is at least 1,025,807 cases, since 
that is the quantity sold during the 
1945-46 selling season. Many feel that 
the market can absorb even more because 
last season they had a hard time packing 
enough to supply the demand. Besides 
selling the 10,000 case carryover from 
the previous selling season and the en- 
tire 1945-46 pack of 932,355 cases, can- 
ners actually moved out during the 12- 
month selling season that ended Decem- 
ber 1, an additional 83,736 cases they 
had rushed to pack from the 1946-47 crop 
fruit. In 1940-41 a record sales volume 
of 1,184,283 was handled and the indus- 
try was left with a below normal carry- 
over of 77,000 cases. It is considered 
likely that the demand has _ increased 
since then. By the end of June in 1946 
canners had completed 75 per cent of the 
year’s sales, while in 1941 the compar- 
able figure was 65 per cent. Quite a few 
canners hold that if the selling of canned 
ripe olives is backed in an effective in- 
dustry merchandising program at least 
two million cases can be marketed an- 
nually. Without this marketing program 
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estimates range from one million to one 
and a half million cases. There will be 
about 1,500,000 cases available for civil. 
ian use during the 1946-47 selling season 
this estimate taking into account a nor- 
mal carryover at the end of the season 
with which to supply the December trade. 


BARRELED CHERRIES — The Canners 
League of California, Preserve, Mara- 
schino Cherry and Glace Fruit Section, 
has announced that the barreled cherry 
carryover as of January 1, 1947, was 
2,504 tons, or 19,848 barrels. A year 
earlier it amounted to 3,189 tons, or 25,- 
980 barrels. The 1946 pack was 7,489 
tons, or 59,912 barrels. 


ASPARAGUS—A limited quantity of fresh 
asparagus has come onto the produce 
market of late and has brought the usual 
high price. It will be more than a month 
before shipments of any size can be ex- 
pected and the dribbles that appear in 
the meantime will serve to direct atten- 
tion to the canned item. It is quite no- 
ticeable that there have been some ad- 
justments of late in the price of canned 
asparagus in local stores. Where for- 
merly there was a different price on 
every different brand these now seem to 
be quite uniform. A survey of some of 
the large chains revealed that five brands 
of No. 2 all green were uniformly priced 
at 44 cents. Apparently some distribu- 
tors are reducing prices on some items 
they bought at higher prices than later 
proved to be the going market. 


NOTHING UNSOLD — Canners who have 
been alloting their packs consider that 
they have almost nothing unsold. In some 
instances, recently allotments have not 
been confirmed in full, so it may be that 
there will be some small lots to offer 
after March 1. The problem that pre- 
sents itself for the new season promises 
to be a difficult one but this cannot be 
settled until crop conditions are definitely 
known. Growers suggest that high prices 
must continue to prevail, labor is de- 
manding more money, supplies promise 
to continue high in price, and the dis- 
tributing trade wants high grades, but 
at lower prices. 


SPINACH—Spinach continues the weak- 
est item in the California pack and this 
weakness, along with the unfavorable 
weather conditions, continues to cut down 
the Spring acreage to be expected. Brand 
name seems to figure more strongly in 
this item than in almost any other in the 
canned foods list. So one sees certain 
brands in marked demand, while others 
move off very slowly. Several lots of 
spinach have been offered at resale of 
late, but very little business is passin::, 
even at concessions in price. 


SARDINES—Latest figures on the Ca!i- 
fornia sardine pack place the output f:r 
the season to January 23 at 2,555,7°2 
cases, against 3,573,129 cases a yerr 
earlier. Very little has been packed -0 
far in February, so it can be seen tht 
the season has been a most disappointi''g 
one. The pack to January 23 was ma‘e 
up of 577,093 cases of 1 lb. ovals, 1,87" ,- 
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556 of 1 Ib. talls, 8,659 of half-pound 
fillets, 34,253 of 8 oz., and 59,211 of mis- 
ceilaneous sizes. Most canners are wait- 
ing until after the close of the season 
before making further sales. Offers have 
been coming in of late to pay up to 
$11.50 for ovals. 


GULF STATES MARKET 


Shrimp Have Moved Out—They Don’t Like 

Cold Weather — Only About Half as Many 

Received — Frozen Shrimp Shipped — Big 

Prices for Large Shrimp—Fewer Oysters Pro- 

duced — Hard Crabs also Dropped Off to 
21,240 Pounds. 


By “Bayou” 


Mobile, Ala., February 14, 1947. 


SHRIMP—There is nothing encouraging 
that can be said of the shrimp situation 
at present, because the shrimp being a 
hot weather crustacean, they invariably 
disappear in this section at this time of 
the year, either by moving to the deep, 
warm waters of the Gulf of Mexico or 
migrate to warmer climate. 

Some fishermen believe that shrimp, 
like snakes and crawfish, hibernate and 
bury themselves in the mud during cold 
weather. 


About half as many shrimp were pro- 
duced in this section last week as the 
previous one, yet the canneries in Louisi- 
ana received twice as many shrimp as 
the previous week. Louisiana produced 
987 barrels of shrimp last week, includ- 
ing 483 barrels for canning; Mississippi 
produced 107 barrels of shrimp and 
Texas 307 barrels of shrimp. 

Louisiana produced over twice as many 
shrimp as the other areas put together, 
but this is not unusual, because Louisi- 
ana is the largest seafood producing area 
in this section, due to its marshy coast 
with numerous rivers, bayous, lakes, bays 
and streams. 

During the week there were four cars 
of frozen shrimp shipped of which three 
were from Texas and one from Louisiana. 
They were destined to the following 


states: Illinois, Missouri, Ohio and Wis- 
consin. No car loads of fresh shrimp 
were reported, hence these evidently 


moved by truck and express. 

The scarcity of fresh shrimp on the 
market has increased the withdrawals of 
frozen shrimp from the freezers. 


During the week total holdings of 
frozen shrimp for all areas reporting 
decreased approximately 313,920 pounds, 
and were approximately 1,132,740 pounds 
less than four weeks ago. Total holdings 
were approximately 2,177,040 pounds less 
than one year ago. 


Large fresh headless shrimp brought 
from 65 to 72 cents per pound wholesale 
on the New York market last week; me- 
dium 48 to 60 per pound and smal] 12% 
to 15 cents per pound. 

The canneries in Louisiana, Mississippi 
and Alabama operating under the Sea- 
food Inspection Service of the U. S. Food 
and Drug Administration, reported that 
168 standard cases of shrimp were 
canned in the week ending February 1, 
1947, which brought the pack for the 
season to 235,542 standard cases as 
against 122,127 standard cases packed 
during the same period last season, and 
405,008 standard cases packed during the 
same period the previous season. 

Headless shrimp production from the 
South Atlantic States during the week 
was as follows: 


FLORIDA—Apalachicola (Gulf area), 
4,200 pounds; St. Augustine, 10,800 
pounds; Mayport, 10,800 pounds; Fer- 
nandina, 2,300 pounds; New Smyrna, 
1,700 pounds. 


GEORGIA—St. Mary, 
Brunswick, 24,100 pounds. 


500 pounds; 


OYSTERS—There were 12,446 less bar- 
rels of oysters produced in Louisiana and 
Mississippi last week than the previous 
week and the canneries received 12,034 
less barrels of oysters. 


URFREESBORO 


Prepare For Harvest Now ! 
Take no chances 
USE THE BEST 
prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 


NORTH CAROLINA 


RRAL COMBINATION 

CORN CUTTER 

Whole Grain or 
Cream Style 

DOUBLE CORN 
HUSKER 

‘ith Steel Husking Rolls 

fastest and easiest adjusted 
nachines manufactured 

W rite for catalog and 
further particulars 


AORRAL CORN CUTTER 


Either Single or Double Cut 


| “ORRAL BROTHERS, Morral, Ohio 
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Low cosT 


Based on the cost per operation, the Berlin Chapman 
Quality Separator is really the lowest priced machine 
any Canner can buy, because it can be successfully 
used on peas, beans, lima beans and other grandular 
foods. Write today for complete information. 
BERLIN CHAPMAN CO., Berlin, Wisconsin 


¥ : 
4 
j 
| 
: CANNING MACHINERY FOR ALL FOOD PRODUCTS be 
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Louisiana’ received 11,764 _ barrels 
oysters last week, including 7,929 barrels 
for canning and Mississippi received 
5,005 barrels oysters, all for canning. 


HARD CRABS—A drop of 46,560 pounds 
of hard crab production took place in 
Louisiana last week over the previous 
week, as 67,800 pounds were produced in 
Louisiana the previous week and 21,240 
pounds last week. 


DISTRIBUTORS NEWS 
REPORTS SALES GAIN 


Jewel Tea Co., Inc., reports for the 
four weeks ended January 25 sales of 
$8,637,817.74, an increase of 55.9 per 
cent over the $5,539,624.37 reported for 
the corresponding weeks in 1946. 


CANNER NAMES BROKER 
Steele Canning Co., of Springdale, 
Ark., has appointed the Rich-Diener Co. 
as sales agents for the metropolitan New 
York market. 


BROADENS LINE 


Dorset Foods, Inc., New York, canners 
of a number of poultry specialties, has 
added a number of new canned products 
to its line. The new items include beef 
stew, curried chicken and rice dinner, 
boneless chicken fricasse, and green tur- 
tle soup, green turtle consomme, thick 
turtle soup, chicken broth with rice, 
chicken broth with egg noodle, lentil soup, 
black bean soup, cream of celery soup, 
and French style onion soup. 


IMPORTS RESUMED 
Packing Products Co., New York, has 
resumed the distribution of Danish bris- 
ling sardines, following receipt of the 
first shipment to reach the American 
market since the war. 


RIVERBANK NAMES BROKER 

Riverbank Canning Co., Riverbank, 
Calif., has appointed the Paul Sayres 
Co., Inc., its sales representatives for the 
New York and Connecticut markets. 


ENTER BROKER FIELD 

McOsker & Rainwater has been organ- 
ized at Little Rock, Ark., to operate a 
food brokerage business. Robert V. Mc- 
Osker and J. L. Rainwater, both associ- 
ated with George Arendt Co. in Little 
Rock for a number of years, are the part- 
ners in the new firm. 


JOIN NFBA 
Conners Sales Company, Baltimore, 
recommended by Harry B. Cook Co., has 
been admitted to membership in the Na- 
tional Food Brokers’ Association. 


TO HONOR NFBA DIRECTOR 


Food broker members of National Food 
Brokers’ Association from all parts of 
Michigan will gather in Detroit on Feb. 
28 for a testimonial dinner to Earl W. 
Peterson of Peterson & Vaughn, Detroit 
brokers, who was named NFBA national 
chairman for 1947 at the recent Atlantic 
City convention, 
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ALL SET FOR 1947? 
(Continued from page 7) 
the retail trade and may eliminate this 
feature. 


MAKE YOUR DECISION 

Here it will be well to remind ourselves 
that in any market today you are apt to 
be, or should be, influenced in your final 
choice of a brokerage organization by 
your objective in the market. Do you 
wish to sell the supers, jobbers and even 
direct buyers? Or are you interested pri- 
marily in volume sales, economically ob- 
tained, and does your mind run primarily 
to placing your account exclusively in the 
hands of a super market organization or 
some leading wholesale grocer sponsoring 
a voluntary co-operative group of retail 
grocers? Sometimes a certain broker will 
almost guarantee to get you the distrib- 
utor you want, others will not even try! 
All the more reason why you ought to 
visit each of your principal markets in 
person certainly at least once a year and 
as much more often as possible. 

Frankly, all this may seem as if we are 
asking much too much of an executive 
who has all other responsibilities of man- 
agement on his shoulders. It may well 
be, but we have said before and repeat, 
this year may well be one of the most 
momentous in the history of your com- 
pany. Certainly, our customers are go- 
ing to expect more of you than ever as 
far as support of your brands is con- 
cerned. You are only going to be able to 
render this support if you at once start 
to pay more attention to the sales end of 
your business. 


Technological advances in the canning 
art are well in advance of the current 
needs of the industry. You as individ- 
uals are pretty well up on these. The ad- 
vances in the art of selling are also well 
advanced. You are not as familiar with 
these. Lengthen those hours you will 
spend in your cozy office analyzing your 
sales organization to cover a personal in- 
quiry into all phases of your contem- 
plated sales program. Take your time in 
doing this, make no radical changes in 
operation but be alive to what others are 
doing at least. Note all phases of your 
competitors’ operations. Visit a_ half 
dozen self serve markets if your goods 
are on sale in them. Notice the movement 
of your labels from shelves and bins on a 
busy afternoon. Compare this movement 
with that of competitors’ offerings at 
comparative prices. If necessary, hire a 
competent demonstrator for a few weeks 
and ask her to get consumer comment on 
your offerings. A great deal of benefit to 
your future sales may be learned this 
way. 

If there are certain phases of your 
contemplated sales operations in connec- 
tion with which you feel you have a 
choice of ways in which to operate and 
you feel we may be able to be of help, 
write us. This is your column. This is 
yours, it has been operating for a long 
time, just for you. Make use of it, your 
future sales will benefit as you do. And 
profits too, will increase! Let’s hear from 
you! 


THE CANNING TRADE 


NEW VACUUM PACK METHOD 

(Continued from page 8) 
the technologists pointed out there ap- 
pears to be no record of agitating cookers 
having been used to increase the efficiency 
of the vacuum pack sterilizing process 
prior to last year’s commercial demon- 
stration. 

The new process is a direct outgrowth 
of the vacuum packing of vegetables 
which was introduced to the canning in- 
dustry by Canco in 1928, it was said. 
That method has had a steady growth 
and by 1945 approximately 5.3 million 
cases of 12 oz. cans of whole kernel corn 
were vacuum packed. That was almost 
40 per cent of the total pack of all varie- 
ties of whole kernel corn. 


Calendar of Events 


FEBRUARY 15-22, 1947 — National 
Cherry Week. 


FEBRUARY 18-19, 1947—22nd An- 
nual Canners & Fieldmen’s School, 
Agricultural Experiment Station, Gen- 
eva, N. Y. 


FEBRUARY 18-20, 1947 — Technical 
School for Pickle and Kraut Packers, 
Michigan State College, East Lansing, 


Mich. 

FEBRUARY 18-20, 1947 — Annual 
Pennsylvania Canners and Field Men’s 
Conference, Nittany-Lion Inn, State Col- 
lege, Pa. 


FEBRUARY 20-22, 1947 — Annual 
Food Processors Conference, Food Tech- 
nology Division, University of Cali- 
fornia, Berkeley, Calif. 


FEBRUARY 21-22, 1947 — Annual 
Convention, Utah Canners Association, 
Hotel Utah, Salt Lake City, Utah. 


FEBRUARY 27-28, 1947 — Annual 
Meeting, Virginia Canners Association, 
Hotel Patrick Henry, Roanoke, Va. 


FEBRUARY 27-28, 1947—1l1th An- 
naul Canned Salmon Cutting & Produc- 
tion Conference, Olympic Hotel, Seattle, 
Wash. 


MARCH 3-27, 1947—Third Annual Se- 
ries of Short Courses, New York State 
Agricultural & Technical Institute, Mo-- 
risville, N. Y. 

MARCH 7, 1947—Canners League «f 


California, Fairmont Hotel, San Frai- 
cisco, Calif. 


MARCH 16-21, 1947—Annual Conveii- 
tion, National Association of Frozen 
Food Packers, San Francisco, Calif. 


MARCH 31-APRIL 4, 1947—Six'h 
Annual Convention, Frozen Food Ins‘i- 
tute, Inc., Copley-Plaza Hotel, Boston, 
Mass. 


APRIL 10-11, 1946—Spring Meeting, 
Tri-State Packers Association, Lord B«'- 
timore Hotel, Baltimore, Md. 
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THANK YOU — 


for the multitude of orders for 


The new 7th edition of 


A, Complete Course in Canning 


We knew you would like it, find it not only reliably serviceable 
but unusually interesting, too. That was a natural for the food 


producer—But — 


Every canner in the business ought to have acopy cf this book, 
filled as it is with tested, proven recipes for the handling and 
preservation offoods. Even for the best and most widely informed 
the book will be found helpful, worth its price many times over. 
Many heads of firms, upon seeing this new Edition, have ordered 


extra copies for themselves. 


We have tried totell you thatit is different to the previous editions, 
much better, more interestingly written, more complete in its cov- 


erage of items. 


You'll cherish your copy when you get it, we are not afraid to 


predict. 
Price $10. postpaid i 


A Publication of 


THE CANNING TRADE 


20 S. GAY STREET BALTIMORE 2, MARYLAND 
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WANTED and FOR SALE 


There is many a firm who can readily use your unneeded 
equipment. It’s the opportunity for you to turn it into cash 
while fulfilling the other fellow’s need. Or you may need equip- 
ment yourself, or want to buy or sell or rent a cannery, or 
need help, or a job. Whatever your needs, you will get good 
results from an Ad. on this “Wanted and For Sale” page. The 
rates, per insertion—Straight reading, no display—one to three 
times per line 40c, four or more times per line 30c, minimum 
charge per Ad. $1.00. Count eight average words to the line, 
count initials, numbers, etc., as words. Short line counts as a 
full line. Use a box number instead of your name, if you like. 
Forms close Wednesday noon. The Canning Trade, 20 S. Gay 
St., Baltimore 2, Md. 


FOR SALE MACHINERY 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 700 
catalog for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Retorts and process crates, all sizes, S/J kettles, 
juice extractors, pasteurizers, stencil cutters, S.S. tubing, adjust- 
able 46 oz. and No. 10 labelers, casers, box stitchers, food chop- 
pers, pumps, okra and celery cutters, Ayars pea and bean fillers, 
4-pocket gallon tomato filler, Clipper cleaners, two complete 
Chisholm-Ryder whole bean lines. Will buy or sell your surplus 
machinery. We are no further away than your telephone. 
Ashley Mixon, Canning Machinery Exchange, Plainview, (West) 
Texas. 


FOR SALE—Vibrating screens for juice processing; waste 
dewatering; root vegetable cleaning, sizing, grading; relish de- 
watering. Conveyors, including floor-to-floor conveyors, bag 
and box pilers. Motor truck scales. Immediate shipment. 
Bonded Scale Co., 11 Bellview, Columbus 7, Ohio. Phone: Gar- 
field 1651, Garfield 5712. Evenings, University 2832. 


FOR SALE—1 Non-adjustable Rebuilt Labeler, to handle 211 
dia. x 400 high, equipped with 110 volt heaters and adjustable 
thermostats; motor 110/220-60-1. Adv. 4717, The Canning 
Trade. 


FOR SALE—8 brand new Berlin Chapman All Steel Retorts, 
size 42 x 72”; 8 brand new complete sets of Taylor Controls for 
fully automatic operation, after installation retorts can be used 
for both glass and tin; 2 brand new Stainless Steel Langsen- 
kamp 1200-gallon Cooking Kettles with 4” Copper Coils, Outlet 
Valve 3” Stainless Steel, 3 way valve; 2 new heavy duty Adjust- 
able Mixers to be used in conjunction with 1200-gallon Stainless 
Steel Cooking Kettles; 1 brand new all Stainless Steel Model “B” 
E-Z-Adjust Pulper with Nickel Silver Screen with 7% HP 
Motor, Ball Bearing, Splash proof; 1 Standard Knapp Crate 
Dumper; 1 Standard Knapp Can Unscrambler; 1 Standard 
Knapp Heavy Duty Labeling Machine (adjustable up to No. 
10’s); 1 Can Booster 35° Discharge; 1 Standard Knapp Type 
“F” Packer for No. 2 size cans; 1 Adjustable Top and Bottom 
Gluer; 1 Compression Unit; 2 used A. K. Robins Retorts, size 
42 x 72”. Adv. 479, The Canning Trade. 
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WATCH THIS COLUMN FOR MYEEKLY SPECIALS 


BARLIANT AND COMPANY has available for immediate shipment the fol- 
lowing used, rebuilt or new machinery and equipment. All offerings are 
subject to prior sale at prices quoted F.O.B. shipping points. 


i—CORN WASHER, Sinclair-Scott, flotation, practically new, guaranteed 
excellent. condition 

I—CORN SHAKER, Ayars, series C, serial 26460, belt drive, set for 
22 cans, change parts for 11 oz. cans 

1—CORN SILKER, Sprague-Sells, model 7, serial 2493, belt drive, 
complete with extra screens 

UTTERS, Sprague-Sells, 2 RH feed, 1 LH, model 35, serial 

22220-2274-2283, belt drive, completely recond., each 

I—BLANCHER, A- B Steam, 20’ long, 36” wide, 
and ans 

I—DICER AND gutta set change parts, slightly 

I—PEA AND BEAN ROD ASHER, Sinclair-Scott, used 3. seasons, 
excellent 

I—PRESSURE COOKER AND COOLER, rotary, continuous, #2 & 
tt2% can, cooker cap. 2000 cans, cooler cap. 735 cans, cans 4000 cases 
daily, belt drive. complete with ‘air controls, recorder, os 

2—TRIMMING * PEELING TABLES, approx. 64’ long, 14” conveyor 
belt, stainless steel buckets at each station, each 

LER, Ermold, 3 wide, fully automatic, % gal. motor drives.......... 

I—LABELER, NEW, Standard-Knapp, 3982, adjus stable up to 2¢10 cans, 
heavy duty, continuous feed, original crate 
RETORTS, rectangular, $2”x28"x16’, 2 trucks each retort, 252 or 
more pressure, re-inforced, each. 

ypc sang 6 pocket M&S, motor driven, used for malt syrup, excellent 
condition 

I—FILLER, Carl Keebler, 18 spout, gravity-flow, rotary, all brass... 

I—FILLER, bronze valves, cast aluminum 

I—PICKLE SLICER, sholm-Ryder, 7/32” cut, 

I—NUBB 
motor 

I—GRE - PEA CLEANER, NEW, #6 Monitor, belt drive, 


6/64 3” bottom 


$1,750.00 


200.00 


290.00 


450.00 


with intake elevator 


1,375.00 
950.00 


11,250.00 


1,150.00 
1,400.00 


2,150.00 


315.00 


1,785.00 
500.00 
525.00 


nickel alloy 
1,695.00 


4% HP single phase, 
540.00 


32/641” top, 
895.00 


Beverage Engineering, automatic, 

built, 120 CPH...... 3,000.00 
I—TOMATO WASHER, with motor drive, excel. cond..... 800.00 
IIWRAPPING MACHINE, Package Mach’'y. model FAQ, adjus table 

as to size package, maximum 5”x12"x2'%”", equipped for either heat 

or glue 3,200.00 


Telephone, Wire or Write BARLIANT AND COMPANY if interested in any 
of the above items. Write for the Weekly Bulletin. 


BARLIANT AND COMPANY 


BROKERS-SALES AGENTS 
7070 N. Clark St. - Chicago 26, Ill. - Sheldrake 3313 


In Used, Rebuilt and New Packing House 
SPECIALISTS Machinery, Equipment and Supplies 


FIRST IS THE WORD FOR MACHINERY—FMC buys and 
sells the following items: Colloid Mills, Eppenbach, Premier, 
Chemi-Colloid, U. S., others; Cutters, Dicers for Relish, Kraut, 
Meat, etc.; Dryers of all types, Shelf, Tray, Truck, Conveyor, 
etc.; Evaporators, Vacuum Pans, Condensers, Heat Exchangers; 
Fillers, for Liquids, Semi-Liquids, Pastes, Creams, Powders, 
ete.; Kettles, Stainless, Copper, Steel, Iron, some with agitators; 
Mills and Grinders; Pulverizers and Comminuting Machines; 
Mixers, for Liquids, Pastes, Powders, etc., all capacities; Pack- 
aging Equipment, Labelers, Wrappers, Cartoning Machines, 
ete.; Pulpers and Juice Extractors, Bronze, Monel, Nickel and 
Stainless; Retorts, Vertical and Horizontal; Tanks, single 
Shell or Jacketed, some agitated; Washers, Cans, Bottles, Vege- 
tables, ete.; Complete lot of Dehydrating Equipment. Your 
plant needs breathing room; “First” will buy your surplus 
machinery. First Machinery Corp., 157 Hudson St., New York 
13, N. Y. WOrth 4-5900. 


FOR SALE—Large number good Transplanters. Also Trac- 


tors, ete. Lease Bros., Greenville, Ohio. 


FOR SALE—4 Double Morral Huskers in good condition. f 
interested apply to: Adv. 4723, The Canning Trade. 


FOR SALE—1 A. K. Robins No. 2 String Bean Cutter; 1 
Sinclair-Scott 6 ft. Pea and Bean Rod Washer; 1 A. K. Robi:is 
Pea and Bean Rotary Washer. All in good condition. Melro:e 
Canning Co., Melrose, Md. Telephone: Hampstead 138 M. 


FOR SALE—3—40 x 60 Robins Retorts #1 condition, cor- 
plete with TAG Controls; 30 Robins Perforated 3 Tier Crates, 
practically new. J. W. Furman Cannery, Northumberland, Fa. 
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FOR SALE — MACHINERY — Continued 


FOR SALE—FMC 1946 No. 3 Shaker Washer, motor driven. 
Price $3850. Chenango Foods, Inc., North Norwich, N. Y. 


FOR SALE—Ermold 6-wide Automatic Labeler, complete and 
in excellent condition, can be inspected and shipped immediately, 
attachments for 12-0z. pint beer bottles and labels, can be 
readily adapted for other spot labels on splits, pints, or quarts 
bottles or jars. Adv. 4728, The Canning Trade. 


WANTED—Used Return Tubular Boiler, 100 to 150 H.P., 
must be in good condition. J. W. Welch Co., Inc., Downings, Va. 


GET MORE for your surplus equipment. List it with our 
bureau and sell directly to the next user. 50,000 manufacturers 
get our offerings regularly. They need such units as Labelers, 
Dicers, Peelers, Retorts, Washers, Kettles, Dryers, Stills, Mixers, 
or what have you to sell. For quicker action and better price 
send full details and your price to: Equipment Finders Bureau, 
6 Hubert St., New York 13, N. Y. 


FOR IMMEDIATE SALE—New “Lifetime” 50, 100, and 250- 
gal. Stainless Steel Steam Jacketed Kettles in stock for immedi- 
ate delivery, stainless outer jacket, tested to 90 psi, complete 
with bronze gate valve, approved safety valve, and aluminum 
painted stand; 7 used Copper Steam Jacketed Kettles, capacities 
50 to 500 gallons; 13 Automatic and Semi-automatic Labeling 
Machines for round bottles or jars and spot labels; Arctic 3 x 3, 
Frick 4 x 4, York 5 x 5 Ammonia Compressors; Kar] Kiefer 72- 
spout Bottle Rinser; 8 Bottle Washers of all types and capa- 
cities; Double Pipe Heat Exchangers; Karl Kiefer Filter Pulp 
Packer; other miscellaneous items for food processors. Charles 
S. Jacobowitz Co., 3080 Main St., Buffalo 14, N. Y. Phone: 
AMherst 2100. 


FOR SALE—Schmidt Green Pea Harvester and swather, 
tractor and team pole, 4% ft. cut. Used only 10 acres. Priced 
to sell as do not need. Adv. 4729, The Canning Trade. 


FOR SALE—I No. 6 Sharples Centrifuge, Serial No. 2661355, 
with 3 H.P., A.C., 60 Cycle Motor. Centrifuge has not been 
used since being rebuilt and bowl block tinned. Machine is in 
excellent condition and may be purchased at a very reasonable 
price. Adv. 4730, The Canning Trade. 


FOR SALE—1 Burt Aupa Serial No. 7317, adjustable 8 oz. 
to No. 10’s, 110-220 V., Motor Al condition, $1200; 1 Standard 
Knapp Type A Serial 10216, adjustable 8 oz. to No. 3 Continu- 
ous Label Feed, % H.P., 220-440 V., Motor Al condition, $1000; 
these Labelers now in use, are available April 1. 1 new 60 
H.P. Motor, 220-440 volt, G.E., complete with Rockwood base 
at $600. 1 Towmotor Mobilift, Forklift Truck, max. lifting 
6,000 pounds, load center 25”, powered 4 cyl. F162 Continental, 
$1250. 1 General Electric Steam Turbine Generator, 250 KVA, 
3600 R.P.M., 3 Phase, A. C., 628 Amps. Load Volts 230; make 
offer. 1 Westinghouse Steam Turbine Generator, 325 KVA, 600 
R.P.M., 3 Phase, A. C., 7830 Amps.; make offer. 1 Westinghouse 
Double Throw, 3 Phase, 600 Amp. fused switch; make offer. 
2 FMC Stainless Steel (Contact Parts) Screw Juice Finishers, 
complete with .033 screens motors, capacity 50 G.P.M.; $800 
each. 1 CRCO American Stainless Steel (Contact Parts) 
Straight Serew Finisher, SS .029 screens, with motor, capacity 
100 G.P.M.; price $1200. 3 CRCO latest model, 18 pocket No. 2 
Fillers, capacity 250 per min.; one with change parts for No. 404 
cans; A-1 eondition; $1500 to $1800. 1 CRCO latest model, 18 
pocket No. 404 Hispeed Filler, used only one season; A-1 condi- 
tion; $1750. 1 Special Built FMC Continuous Cooker 45’, never 
used, all steel with V type cover, complete Reeves Drive; capac- 
ity 200 es 24/2 per hr.; $3500. 1 SS Tomato Peeling Table, 100 
stations, 65’ LaPorte Continuous Sprocket Drive, FMC equip- 
ment; $2000. 1 Robins Bean Cutter, Belt Drive, large capacity; 


$250. 1 Pony Labeler, new, 10” roll, New Jersey Machine Co.; 
$165. 1 French Style Bean Shaker, new, belt drive, all steel; 
$500. Subject to prior sale.- Many more cannery items avail- 


able: send us your request. A. H. Maleom Co., Orlando, Fla. 
Phone 9803. 


WANTED — MACHINERY 


W.\NTED—We are in immediate need for Stainless Steel, 
Mon«!, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts: Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 473, The Canning Trade. 

W. NTED—Can Labellers, Burt, Knapp or Kyler. Adv. 474, 
The (anning Trade. 
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WANTED—Standard Knapp Labeler. Write full descrip- 
tion, including type and serial number, price and location to: 
Landen Putty Works, 45 Irving St., Malden, Mass. 


SITUATIONS WANTED 


POSITION WANTED—Canning or Freezing Plant Manager 
or Superintendent. Young aggressive man with 12 years experi- 
ence desires permanent position with substantial concern on 
salary plus basis. Experienced in every phase of business all 
over U. S. Proven ability to layout, install, erect, mechanize 
and operate plants. Adv. 477, The Canning Trade. 


SITUATION WANTED—Technical Sales or Manufacturers 
Representative. Eleven years experience in all phases canned 
food field including quality control, processing, plant layout, 
can manufacturing, sales. Married. Desire permanent connec- 
tion with a real future. Adv. 484, The Canning Trade. 


POSITION WANTED—Manager or Superintendent. Age 47, 
20 years experience operating factories, packing tomatoes, field 
peas, beans, turnip greens, sweet potatoes and peaches. Can 
build factory, install machinery for packing these products. I 
know my business. Can furnish best of references. Free to go 
any place in the United States. Adv. 4732, The Canning Trade. 


FOR SALE — FACTORIES 


FOR SALE—Almost completely new three line bean and 
tomato plant. Ample water, warehouse space, immediate nearby 
labor supply, 1500 to 2000 cases per day. Plant now in opera- 
tion. Adv. 46153, The Canning Trade. 


FOR SALE—Canning Factory, equipped for canning turnip 
greens and field peas. Capacity 2000 cases a day. Plant was 
operated in 1946 and ready for 1947 operation: Location Mid- 
ville, Burke County, Ga. R. O. Kelley Cannery, Midville, Ga. 


FOR SALE—Factory building, two-story frame, galvanized 
iron over wood siding, metal roof, ten thousand sq. ft. floor 
space, good steam boiler and engine. Some cooking room equip- 
ment. Thirty-five miles from Columbus, Ohio. On N.Y.C. 
switch, hard surfaced street to door. Ground for expansion. 
V. F. Miller, Pleasantville, Ohio. 


MISCELLANEOUS 


INVESTMENT OPPORTUNITY—Limited company now 
organizing to build new pineapple cannery in Cuba with experi- 
enced American management now currently operating Cuban 
canning plant. Write: Norman Boettcher, Reparto Dupont, 
Varadero, Cuba. 


PINEAPPLE—Crushed, Slices, Juice in barrels, Sliced Cores. 
Immediate delivery. Write or cable. Caribbean Foods Corp., 
Cardenas, Cuba. 


FOR SALE—About 150,000 No. 10 Tomato Labels, 6% x 10”, 
four colors. Distributor’s name on label allows easy use. Very 
reasonable price considering present high cost. Nominal im- 
printing may be necessary. Wm. E. Silver Sales Co., Colora, Md. 
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FOR SALE — SEED 


FOR SALE—1200 bushels Early Perfection Pea Seed grown 
during the 1946 season from highest quality seedsmen stock. 
Location Illinois. Adv. 4727, The Canning Trade. 


FOR SALE—Round Pod Kidney Wax Bean Seed, western 
grown from 1946 season. A surplus of 61,200 pounds. Adv. 
4731, The Canning Trade. 


HELP WANTED 


WANTED—By Midwest canner and preserver, a plant Super- 
intendent to take over extensive operation. Good monthly wage 
and percentage deal. Must not be over 40 years of age. Adv. 
46141, The Canning Trade. 


WANTED—Man under forty to manage canned meat division 
of large Federally inspected cannery. Must have production 
and sales experience. Salary six thousand annually plus per- 
centage of net of department. Adv. 4716, The Canning Trade. 


WANTED—Young Canned Food Research Chemist, prefer- 
ably with actual pea canning experience. New company in siz- 
able mid-western town. Opportunity for advancement. State 
experience and starting salary desired. Adv. 4721, The Can- 
ning Trade. 


WANTED—FExperienced Foreman to take complete charge 
of preparation and processing of prepared meat food products. 
Excellent working conditions in one of the Pacific Coast’s largest 
and newest plants with long established, heavily advertised 
brand. Unusual opportunity. Apply direct by letter only. Den- 
nison’s Foods, 9957 Medford Ave., Oakland 3, Calif. 


Use Your 
ALMANAC 


It contains the answer to most any 
question you want to know about 
the packs, acreage, yields, laws, 
regulations, labeling requirements, 
grades and Where To Buy your 
needs etc. Keep it Handy—you'll 
be surprised at its thoroughness. 


PRICE $2.00 


THE CANNING TRADE 
20 South Gay Street,  BALTIMORE-2, MARYLAND 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


CROWDING 
“Does your wife object to your smoking in the house?” 
“She objects to my smoking anywhere; she says it’s too 
expensive having both of us do it.” 


THE QUESTION 

“Would you say ‘the hen is laying’ or ‘the hen is lying’?” 

“Search me. The important thing is: Is the hen lying when 
she’s cackling?” 

Diner: “What is this, waiter?” 

Waiter: “Filet of sole, sir.” 

Diner: “Send it back to the kitchen and ask them to remove 
the rubber heels.” 


SUBSTITUTION 


Mountain Guy: “What wuz you doin’ with thet shotgun, gal?” 

Mountain Gal: “Ah wuz huntin’ fo’ a husband.” 

Mountain Guy: “But you is already married.” 

Gal: “Ah know it. Ah wuz huntin’ squirrels fo’ th’ lazy 
varmint’s supper!” 


CHUTE THE WORKS 


A newly inducted parachutist received terse orders from his 
commanding officer before his first jump. 

“Remember,” he was told, “pull the first rip-cord after you 
count to ten. If the chute doesn’t open, pull the second cord. 
When you land a jeep will be waiting to bring you back to 
camp. That is all.” | 

Our soldier jumped. He counted to ten very slowly, and 
pulled the cord. Nothing happened. He pulled the second cord. 
Nothing happened. 

“Jehosephat!” he muttered. 
either.” 


“I bet the jeep won’t be there 


GOOD REASON 


Grandpappy Morgan, a hillybilly of the Ozarks, had wandered 
off into the woods and failed to return for supper, so young 
Tolliver was sent to look for him. He found him standing in 
the bushes. 

“Gettin’ dark, Grandpap,” the tot ventured. 

“Yep.” 

“Suppertime. 

“Yep.” 

“Airn’t ye hungry?” 

“Yep.” 

“Wal, air ye comin’ home?” 

“Nope.” 

“Why ain’t ye?” 

“Can't!” 

“Why can’t ye?” 

“Standin’ in a b’ar trap.” 


Grandpap.” 


FOR CANNING OR FREEZING 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING EQUIPMENT 


THE UNITED COMPANY Westminster, Md. 


 HUSKERS—CUTTERS—TRIMMERS — CLEANERS 
SILKERS—WASHERS and GRINDERS 


THE CANNING TRADE 


February 17, 1947 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


‘BLANCHERS, Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 

United Co., Westminster, Md. 


BOXES (Metal), Lug, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BOX (Corrugated) SEALING MACHINES. 


Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


CAN WASHING MACHINES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 

CAPPING MACHINES, Soldering. 

Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
Huntley Manufacturing Co., Brocton, N. Y. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 


Food Machinery Corporation, Hoopeston, Il. 

A. Robins & Co., Baltimore, Md. 

COILS, Cooking. 

Berl, Chapman Company, Berlin, Wis. 

C m-Ryder Co., Niagara Falls, N. Y. 
Machinery Corporation, Hoopeston, III. 

‘on Copper & Brass Works, Hamilton, Ohio 
‘angsenkamp Co., Indianapolis, Ind. 
‘obins & Co., Baltimore, Md. 


CONVEYORS AND CARRIERS. 

“haoman Company, Berlin, Wis. 
n-Ryder Co., Niagara Falls, N. Y. 
shinery Corporation, Hoopeston, III. 
Manufacturing Co., Brocton, N. Y. 
_Mat & Mfg. Co., La Porte, Ind. 
‘bins & Co., Baltimore, Md. 

i Seott Co., Baltimore, Md. 

Ur Co., Westminster, Md. 


CocVEYOR BELTS, Cloth, Rubber, Wire. 


B *hapman Company, Berlin, Wis. 
Cri -Ryder Co., Niagara Falls, N. Y. 
& Mfg. Co., La Porte, Ind. 
i obins & Co., Baltimore, Md. 

VEYORS, Hydraulic. 

a apman Company, Berlin, Wis. 

Co., Niagara Falls, N. Y. 
ner Co., Columbus, Ohio 


Scott Co., Baltimore, Md. 


©OORERS, Continuous, Agitating. 
Bois Chapman Company, Berlin, Wis. 
: m Ryder Co., Niagara Falls, N. Y. 
schinery Corporation, Hoopeston, Ill. 
Copper & Brass Works, Hamilton, Ohio 
»bins & Co., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Il. 
A. K. Robins & Co., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Plain or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, IIl. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
A. K. Robins & Co., Baltimore, Md. 


KNIVES, Miscellaneous. : 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Lanqsenkamp Co., Indianavolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Companv, Baltimore, Md. 
Chisholm-Ryder Co., Niaqara Falls, N. Y. 
Food Machinery Corvoration, Hoopeston, III. 
F. H. Lanqsenkamn Co., Indianapolis, Ind. 
Morral Bros., Morral, Ohio 
A XK. Robins & Co., Baltimore, Md. 


MIXERS. 
Berlin Chaoman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niaaara Falls, N. Y. 
Food Machinery Cornoration, Hooneston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


POWER PLANT EQUIPMENT. 
Berlin Chanman Comrany, Berlin, Wis. 
Chisholm-Ryder Co., Niaqara Falls, N. Y 
A. K. Robins & Co., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chaoman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corvoration, Hooveston, Ill 
F. H. Lanasenkamp Co., Indianavolis, Ind. 
A. K. Robins & Co., Baltimore, Md. | 
Sinclair-Scott Co., Baltimore, Md. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chanman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niaqara Falls, N. Y. 
Food Machinery Cornoration, Hooveston, III. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SPEED REGULATORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SYRUPERS AND BRINERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, Ill. 
A. K. Robins & Co., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


VACUUM PANS. 


Hamilton Copper & Brass Works, Hamilton, Ohio 
F. H. Langsenkamp Co., Indianapclis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 


WASHERS, Fruit, Vegetable. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CAN MAKERS’ MACHINERY 


General Machinery Corp., Hamilton, Ohio 


CORN CANNING MACHINERY 


CORN COOKER-FILLERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


CORN CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Morral Bros., Morral, Ohio 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 
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CORN WASHERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


A. K. Robins & Co., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Ml. 


Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Nl. 


F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, Ill. 


Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 

United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


GRADERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


HULLERS AND VINERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

PICKING TABLES. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


Huntley Manufacturing Co., Brocton, N. Y. 
Sinclair-Scott Co., Baltimore, Md. 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y 


Food Machinery Corporation, Hoopeston, Nl. 


Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Baltimore, Md. 

Scott Viner Co., Columbus, Ohio 
Sinclair-Scott Co., Baltimore, Md. 

United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


A. K. Robins & Co., Baltimore, Md. 


PRESERVERS’ MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Machinery Corporation, Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Nolan Corp., Rome, New York. 
A. K. Robins & Co., Baltimore, Md. 
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SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
United Co., Westminster, Md. 


CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Nolan Corp., Rome, New York. 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


SNIPPERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
A. K. Robins & Co., Baltimore, Md. 


PEELING KNIVES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 


SCALDERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Lanqsenkamp Co., Indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, N 
A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MACHINERY 


COOKING COILS for Kettles and Tanks. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 


Hamilton Copper & Brass Works, Hamilton, Ohio 


. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


JUICE EXTRACTORS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 


Hamilton Copper & Brass Works, Hamilton, Ohio 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 


Hamilton Copper & Brass Works, Hamilton, Ohio 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


THE CANNING TRADE 


WHERE TO BUY — Continued 


KETTLES. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, II. 


Hamilton Copper & Brass Works, Hamilton, Ohic 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Lee Metal Products Co., Philipsburg, Pa. 
A. K. Robins & Co., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Machinery Corporation, Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 
Sinclair-Scott Co., Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Jersey Package Co., Bridgeton, N. J. 
Planters Mfg. Co., Portsmouth, Va. 


Riverside Manufacturing Co., Murfreesboro, N. C 


BOOKS, on Canning, Formula, Etc. 
A Complete Course in Canning 
The Almanac of the Canning Industry 
BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 


CANS, Tin, All Kinds. 


American Can Co., New York City 
Continental Can Co., New York City 
Crown Can Co., Baltimore, Md. 


National Can Corp., Baltimore - New York City. 


FLOORING. 
Drehmann Paving & Flooring Co., Phila, Pa. 


INSURANCE, Canners. 


Canners’ Exchange, Lansing B. Warner, Chicago 


Universal Underwriters, Kansas City 6, Mo. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
R. J. Kittredge & Co., Chicago, II. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho. Corp., Rochester, N. Y. 


United States Printing & Litho. Co., Cincinnati, ( 


LABORATORIES, for Analysis of Goods, Etc. 


American Can Co., New York City 
Continental Can Co., New York City 
National Canners Assn., Washington, D. C. 


PASTE, CANNERS’. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Baltimore, Md 


SEASONINGS. 
Basic Food Materials, Inc., Cleveland, Ohio. 


Product Advancement Corp., Benton Harbor, Mic 


Wm. J. Stange Co., Chicago, Il. 
SALT. 


Diamond Crystal Salt Co., Inc., St. Clair, Mich. 


Worcester Salt Co., New York City 
SEEDS, Canners’, All Varieties. 


Associated Seed Growers, Inc., New Haven, Cor: 


Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, III. 

F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEEDS, PEA AND BEAN. 


Associated Seed Growers, Inc., New Haven, Cc: 


Corneli Seed Co., St. Louis 2, Mo. 

Gallatin Valley Seed Co., Bozeman, Mont. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Rogers Bros. Seed Co., Chicago, Ill 
Washburn-Wilson Seed Co., Moscow, Idaho 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SEED, TOMATO. 


Associated Seed Growers, Inc., New Haven, Con. 


Corneli Seed Co., St. Louis 2, Mo. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
F. H. Woodruff & Sons, Inc., Milford, Conn. 
S. D. Woodruff & Sons, Inc., Orange, Conn. 


SUGAR, DEXTROSE. 
Corn Products Sales Co., New York, N. Y. 


February 17, 1947 
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PROVIDE ECONOMICAL, DEPEND- 
ABLE, STEADY AND ACCURATELY 
CONTROLLED POWER 


‘| HESE plants are equipped with four or six cylinder en- 
gines with fly-ball governors. They produce power which 
con be changed to meet the different crop conditions by the 
movement of a convenient lever without stopping the engine. _ 
They are especially engineered to meet every requirement 
for Viner Drive. 


SUGGEST EARLY ORDER FOR 1947 REQUIREMENT 


MACHINE CO. 


Pil Green Pea Hulling Specialists 


Incorporated 1924 


WISCONSIN 


THE .NNING TRADE 


February 17, 1947 


For Your Cannery Needs 


ROBINS BEAN CUTTER 
(Automatic Feed) 


Baltimore 2, Maryland 


Established 1855 
CcRCO Write for copy of our No. 700 Catalogue 
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IT WILL CARRY 
YOUR LABEL! 


. .. and if your label is known 
to stand for quality in the can, 
you will sell more cases at 
higher prices. A quality pack 
comes only from quality seeds, 
because every seed is a tiny 
plant and does not change its 
character as it grows up. Begin 
with the best! 


FOR GROWER 
SATISFACTION 


Associated Seed Growers, Inc., New Haven, Connecticut 
WHOLESALE DISTRIBUTING BRANCHES: ATLANTA, 2 CAMBRIDGE, N. Y. INDIANAPOLIS, 4 LOS ANGELES, 21 


